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PREFACE. 


FIE Machine of Man's Body, ought 

| to be confidered as a wonderful 
Complication of feveral forts of Parts which 
bythe mutual help they afford one another, 
concur all together to perform and [upport 
the Life of this Compofition. ach of 
thefe parts, baving a confiderable Motion, 
undergo 4 continual difperfion of their fub- 
fiance, and confequently, fiand in abjo- 
lute need of Foods, to repair and reftore 


them.’ Inthe mean time, if Foods contrie 


bute fo neceffarily, to the prefervation of 
Life and Health ; they alfo produce the 
greateft part of thofe Diftempers, to which 
we are fubjeEt, and many times, by the ill 
ufe of them, caufe even Death it felf. All 
which bemg fet together, we may eajily fee, 
ms NY aioe er that 


# 


‘The Preface. , 
that the Ground work of our Prefervation, 
confifts chiefly ina Knowledge of fuiting 
Foods to every Conftitution, as it beft 
agrees with it; and fo the Knowledge we — 
ought to be moft defirous of, fhould be that — 
of Foods. ae eh Ae Sil as 


Several Authors have treated of this . 
— Subjeét, but. fome of them have been fo 
large and prolix, that there is no Reader, — 
though never fo much bent upon it, but 


- muft be dafhed, im confidering only the — 


length of the Work : Others have handled it — 
with fo much barenne/s and brevity, that you: 
can fearce meet with kalf the Things there, 
which ought to be in.. Befides, as moft of 

thefe Authors have written at a time, where- 
in Peripatetick qualities only, were thought 

fufficient for explaining the Phanomenas — 
of Nature; their Books ‘are in this Age, 
looked upon to be no longer of ufe, feemg — 
words only, will not fatisfie w.- 


| "Thee Reafons, have inclined me to fall 
upon this important Subject. — vee 
Jrom attempting to fay, that I have perfett- 
Ly accomplifhed “my Defign 5 this wonld 


Se) Pretace.. 

be toanticipate too much in favour of my own 
Work, and run the rifque of falling under 
a miffortune fo common, with many Au- 

thors, who have obtained no other Commen- 
— dations, than what they bave lavifhed upon - 
themfelves in their Prefaces. Befides, I 
have too great a regard for the Publick, to. 
attempt to give Judgment in my own 
— Canfe, before Ihave heard theirs, 


Thane obferved the Jame Method, in all. 
the Chapters of this Treatife. I firft fpeak., 
of the Kinds and Chetce, that ought to be 
made of Foods : ‘Then fhewthe good and bad 
| Effeéts of them, the Chymical Principles 
they contain, and thofe they abound with 5 
— and laftly, the Time, Age and Conftitution, 
they agree with. Pifanellus in his Trea- 
tife’ of Foods, has very near obfervedthe — 
fame method, and it i ofbim that I have. 

_ borrowed it ; however, Ihave made fome 
Alteratious therein, which I thought to be 


 neceffary. In fhort, it is the only thing — | 


Ihave taken out of that Author, and any 
one may eafily fee, how little like we are. 
to one another, in any thing elfe, and 
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The Preface. « os : 
efpecially inthe way of our explaining the 
Nature and properties of Foeds. 


You will at the end of every Chapter, 
find Remarks, which make up the Prin-— 
cipal and Greateft part of thisWork. I 
have endeavoured to make them both inftru- 
ive and agreeable ; and 1 have omitted 
nothing, at leaft fo far as I was able, of 
what is moft peeuliar, in refpeét tothe Na- 
ture and ufe of Food. I have by Chymical 
and Mechanical Reafons, unfolded the 
Qualities and Vertues which I have attri- 
buted to it, and ufed my utmoft Endea- 
vours, to render my Explications clear and 
intelligible. At the end of thee Remarks, 
‘Thave given the Etymology of moft part — 
of the. Foods: Several of them are very 
good, but othersit may be, do not altoge- 
ther look Jike truth: But as I Colletied 
them for no other end, than a little to di- 
vert the Reader, and to informhim, with. 
what divers Authors have Writ, who have — 
applied themselves to this kind of Learning 5 
I will by no means warrant them, é 


Can | 


ese The Preface. 


I have divided this Work into Three 
Parts. In the firft, I treat of Foods, 
made of Vegetables or Plants. In the Sea 
cond, of thofe which Animals afford us, 
and the laft i aTreatife of Drinkables, — 

As there ts no other Mineral, but your 
common Salt, that is ufed in Food, Ihave | 
not put that into aparticular Clafs, but at 
the end of the firft Book, concerning Vege- 


tables. 


_ ‘Ihave in the beginning of this Work, 


made a Kind of preliminary Difcouwr/e, ; x 


where you have a general Idea of Foods. 
I fay fomething firft of the Air, aud fhew ° 
the great Benefits it produces inns. I af- 
_ terwards proceed to. folid and liquid Foods, 
and explaina great many things, the Know- 
ledge of which, may be of good ufe, and 
not only neceffary for the Prefervation of — 
Health, but alfo for the better under- 
ftanding of feveral things, that follow in 
the Book. : YY frag * 


I bave more particularly apply'd my felf 
to treat of thofe Foods, which are im uje 
| Secure _ among ft 


a) a > > oe 
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The Preface: — es 
among ft us, however, I bave sometimes. 
occafionally taken notice of fome Aliments 
and Drugs,that are commonly made ufe of in 
far diftant Countries, an Account of which, 
I thought would not be ungrateful to the 
Reader. ie Gite Sy 
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FOODS. 


In'GENERAL 


Very thing that is proper for recruiting 

the Decays of the folid or fluid parte of 
“our Body, deferves the Name of Food ; 
and according to’ this Definition, the Air ought 
to be looked upon as real Food, and that which 
- is moft of all neceflary for us. In fhort, there 
isno Body but muft be fenfible, of the indif- 
‘penfible need we have of it every Moment, for 
‘the Prefervation of our Life and Health. This 
Food is of great ufetous: Inthe firft place, it 
neceflarily concurs to effet the too alternative 
_ ‘Motions of Breathing, and to caufe the Blood to 
circulate i in the Lungs : “Secondly, the faline, ni- 
trous, and volatile particles of the Air which 
have beenlet into the Blood, either by way of 
Breathing, or that of Foods, and are clofely . 
mixed therewith, divide and ‘attenuate its grofs 
Parts, preferye its Fluidity, and make this Li- | 
~  quor fitter to circulate in all the parts of the Boe 
dy: Thirdly, the Air, by its elaftick Particles, 
communicates a certain ofcillating Motion, or. 
Shivering, to our Hymours, | which being vigo- 


_ roully prefled together by the Bowels, or the 


external parts ot the Body, are quickly redu- 
- eed to their priftine State : Leftly, th® Air does 
not only animate all our Liquors, bute’tis alfo 
vad heh that it fervés for the Generation 
. a bin 


Of Foods in General. 


- of the greateft part of the Animal Spirits ; and. 
this therefore.is perhaps the chief seafon why. 


we ftand in fuch great need of it every Moment; 
for as the Spirits are much more abundantly dif-_ 
fipated than the folid parts, they therefore ought 
the more frequently and plentifully tobe fup-. 
plied again. ae ig Pog 
There are two other forts of Foods that ine 
deed are not fo abfolutely neceflary for us every 
Moment, as the Air is 5 yet without them we 
cannot fubfift long; the one is folid, and other 
liquid Food ; folid Foods ferve for two princi- 
pal ends ; firft, for repairing the folid parts of 
the Body; and in the fecond place, for increas | 
fing thefe very parts, fo as that they may, at- 
tain to the bignefs’ that Nature hath allotted 


them. Liquids are ufed for the quenching of 


Thirft, and repairing the decays of the fluidand 
moift‘parts 9f the Body. We fhall confine our 
felves here to {peak of folid Foods, and treat 
more at large of Liquids, in ‘the Treatife of 
Drinkables. | ee MIN yi ots 
“As we are under a neceffity of ufing folid 
Foods from time to time, Nature makes us fen= 
fible of the need of them by Hunger ; and fhe 


has connected’a kind of Pleafure with our fatis- © 


fying the fame, that fo we might the more rea- 
dily look out for that which fo neceffarily con- 
curs for the Prefervation of our Lives ; and this 
18 the way that Hunger is caufed.) 9 ©" 0 

- When we have been long without eating any 
folid Foods, the Mafs of Blood is become fharper 
than it was'before, not only becauféa part of its: 
oily and balfamick Principles have been ufed, in 
order’ to the recruiting of the folid Parts, but al- 

fo becaufe the reft of thefe Principles having been — 
attenuated and divided, by way of Fermenta= 


_ tion, it’s 40 longer in a ‘condition fufficiently to 


attemper ‘thie. over-violent operation of the fharp 
Salts of. this Liquor by its ropy parts: But the 
ad NIE (EN eee ar 
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fatival Juice, which as every. Body knows, pro- 
ceeds immediately trom the Blood, being then 
fenfible of this fharpnefs, and prickin g the Fibre es 
of the Stomach more than ordinary, puts the 
“Soul in mind of the need which the Body has of 
Food. “This Juice does at firft but caufe a fmall 
degree of Hunger, becaufe i it makes hitherto but 
a light linpr eflion 5; but as its fharpnefs doth 
continually ‘increafe 1 more and more in propor- 


tion to that of the Blood, it operates at length 


with fo much Violence, that Hunger becomes 
infupportable, and even mortal, without the 
fame be “fatisfied ; becaufe the Humours are 
- then rarified to that degree, that being no lon- 
‘ger able to circulate as before, they caufe an 
extraordinary heat in the Parts, and break the 
Wellels wherein they are contained. — 

~ If we confider this way of unfolding the canfe 


of Hunger, we may eafily underftand, why — 


young People, and thofe of an hot | and bilious 
 Conftitution, whofe Parts are much diffipated, 
and Humoars confiderably agitated, do oftner 


than others perceive the need they h have of Vie. 


-Atuals.' 


‘Some preteird that Men may live fix or feven 


Days without the ufe'of folid Foods : "Pliny alfo 
afliires us, that’ fonie have lived eleven Days : 
-- They tell us feveral Stories of Perfons that have 
lived a whole Year without eating ; but thefe 
' are things fo extraordinary, that we muft pals 
them over inthis place. There are indeed fome 


» Animals that can fubfilt feveral Months without - 


eating, either becanfe their” Humours are but a 


little agitated and thin, or becaufe the Pores of 


their Skins are’ very clofe ; or laftly, becaufé 


they are in a deep Sleep for a great while, as. 


Martial fays ‘of the Dermoufe. 


etn Pingnior. illo. ; h 
Tempore Ain quo me nil vel i fomnus Alite 


Leus 


av 


Aafficiently recruited, does but weakly ferment, 


4% vin ee + * 
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- Yt may be eafily apprehended, that in all fuch — 
Cafes, the folid and fluid parts of thefe Animals 


being not much difperfed, neither do they ftand 
in need of any great matter to repair them, but 


we muft not from thence conclude. that a Man —- 


mutt live as long without eating as thefe Animals; 


becaufe he differs from them in all Refpedts. 


‘There are certain Drugs which are not in 
themfelves Nourifhing, that appeafe Hunger for 


fome' time ; fuch as Tobacco fimoaked, which 


VEO oh fi oh 


Now in the firft Cafe, the ferment of the Stor * 


% es 
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‘Of Foods in General 

It happens alfo very often, that we have not 

an univerfal loathing of all forts of Foods, but 
only fome ; infomuch, that many can neither 
look upon nor {mell to them, without being di- 
fturbed : This Averfion is fometimes natural, 
“and no other reafon can be given for it, unlefs 
it be that thefe Foods, by a certain Configura- 
tion of the parts, which is unknown to us, and 
which very juftly. may/be called a fecret Antipa- 
thy to the parts of our Bodies, excite a difagree- 
able !mpreflion in us, from whence arifes a ftrong. 
Averfion tothem: This Averfion at other times 
proceeds from alefs Caufe: For example, fome 
that have eaten Victuals ill dreft, which though 
in its kind was before pleafing to the Pallate, 

_ grows afterwards fo loathfom, that they cannot 
~ tafte of it, though never fo well dreft 5 the rea-. 
fon that may be given for it is, that the Spirits 
having in the beginning received difagreeable 


Impreflions from thefé Foods, they leave the. - 


- fame in the Brain, which reviving, and as it 
- were awakning again,as foon as thefe Foods are 
feen, fmelt, or tafted, another time, the Spirits 
are violently agitated, and refufe to receive 
them. — gt tosh . 
‘ [nthe next place, where hunger is great, the. 
Juices which are in the Stomach, are fo fharp, 
pungent, and fo roughly grate upon the Fibres 
of that par't) that it will make People to eat con- 
_- tinually, without being fatisfied: But it ufually 
happens in this bad cafe, that the S:omach being 
overcharged ‘with Food, they bring up what 
‘they eat, asin the Canine Appetite, £0 called, 
becaufe thofé who are troubled therewith, vo-. 
mit like Dogs, ‘after they have eattoo much. 
 * Laftly,"the Appetite is depraved, when peo- 
plehave a relifh of ‘nothing but bad things, as 
Coals, Clay,’ Earth, ‘and many more which they. 
prefer before good Food ; this oftner happens 
to Maidens, and Women, than Men: It’s ufu- 
Cy OSE ia ea ate ‘ ally 
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ally caufed’ by the ftoppage of their Terms, or 
fome Obftru&ions, wrought in the lower paft of - 
the Belly, which afterwards caufes a’ great 
change in all the Liquors of the Body, and ‘par- 
ticularly, in the Fermentation of the Stomach, 
the which, by its depravednefs, ‘does fo affee& 
the Fibres of that part, thatit entertains the ill. 
things we have fpoken of, with” more fatisfa- 
ction, than better’Foods. ~ pi fe a 8 

All Food confifts of four fortsof Principles, 

iz, Oil, Salt, Earth and Water, and fo the 
difference that is between one fort of Food and | 

another, confifts exa@tly in the Conjunction, and. 
different proportion, there is between thefe — 
fame Principles, as we fhalimore clearly fhew, - 

when we come to explain the Effe€ts of fome 

Foods. 6A EES ra 

- In the firft place, Food is either Simple or 
Medicinal; the firft nourifhes and reftores the 
parts,and keeps them up inthe fame ftate,asBread 
does: The other nourifhes indeed, but at the ~ 
fame time, altersthe prefent ‘and actual difpofi- 
tion of our Body, as Lettice does; and fo there. 
are fome Foods,. which befides their Nourifhing 
vertue, arealfo aftringent, opening, thickning, — 
attenuating, good to provoke Urine, Womens | 

‘Terms, and fo forth: In fo much, thata Phy- . 

fitian ought to apply himfelf, very much tothe ~ 

Knowledge of them, that fo he may preferibe 

them right, according to the particular Ail- ‘9 

ment of each Perfon. Plain and Medicinal Foods, . — 

differ no otherwife, faving thatin thefirft, the» 

Principles are found ina juft proportion and 

connection one with another, but that in the 

other, fome of thefe Principles are predominant, 
«Secondly, Food proves more or lefs agreeable 
tothe Tafte, as its parts are more or lefs fubtil, 

and apt to pals lightly over the Nervous aoa a 


~ 
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of the Tongue: We shall hereafter, be more 
particular, asto the taftes of them. 
_ Thirdly, Food is eafie or hard of Digeftion, 

as its Principles are more or lefS united. For 
Example, foftand moift Foods, without being 
vifcous, and that contain a fufficient quantity 
of volatile and exalted parts, are eafie of Di- 
geftion; but on the contrary, thofe that are 


hard and clofe, and abound in dull, grofs, and 


Earthy parts, are not digefted without much 
difficulty. . 

Fourthly, Either the Food produces a good 
- Juice, thatis good. Humours, that are well at- 


tempered, or elfe bad Juice, and fharpand over — 


agitated Huinours; or laftly, fuch as are far 
- enough from ‘that wholfome Mediocrity we have 
-f{pokenof.  - 

- Fifthly, dt’s- the more or lef eafily diftributed 
in the parts, as ’tis more or lefs endued with 
phlegmatick, volatile, and exalted particles, 
that ferve as a vehicle to it. For Example, 
Sparagrafs is eafily fpent, becaufe it confifts of 
| much effential Salt;.on the contrary, Beans and 
- Peafe fometimes caufe Wind and Obftruéions, 
by reafon of fome vifcous, glewy, and aKot 
parts, which thefe Pulfe contain. 

‘Sixthly, Food is more or lef Nourifhing, ace 
cording as it abounds more in thefe parts that 
are Oily, Balfamick, and apt to {tick to the fo- 
lid parts, and according as there is morerefem- 
blance between the contextures of its parts, and 
that of our Bodies; and ’tis by reafon of this 
Difpofition in the ‘parts, that Bread is a Food, 


that fuits us beit,.as Hay does Horfes, and other 


_.. Foods, other Animale. 
_29Each Food, > hath alfo. a peculiar tafte, 


whereby tis known, and coveted, or loath- 


ed; this tafte, may likewife. make . way 
for us toconjecture, what Princ = it contains, 


ths: compot iflon of them, and the Effects they 
ont sk 
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are apt to produce.. We may fay, that all thefe 
taftes have their Origin only from Salt, and 
that they do not differ onefrom another, but up- 
on the Account, that the Salt.is varioufly united — 
with other Principles, and differs alfo of itfelf. 
In fhort, thofe Bodies that are wholly divefted 


of Salt, are infipid: There,are a great many 


forts of tafles, which may be reduced to Eight, 
viz. bitter, acid, fharp, falt, acerb, harh, 
iweet and Olly dius! ical % cciagpeiae yi 
The bitter tafte is produced by the hharp 
Salts found there, half embarafled, and kept un- 
der by the Oily parts; in fomuch, that they re- 
tain but half their ftrength only, for if they had 
had the whole, they would not caufe bitternefs, — 
but fharpnefs: There are a. great many {weet 


things, as Honey in particular, which being too 


much boiled, grow bitter ; the reafop of which . 
is, becaufe their Salts, while they are boiling, — 


become fharper than they were, and free them 


felves alittle fromthe ropy parts that incumber 


them. Bitters, very near produce the fame 


par as fharp things, tho’ not with fo much 
orce. ng wee Tae te aN 
_ An Acid tafte, is caufed bya Salt ofthe fame 

Nature; this Salt uiually operates upon us,' by 
coagulating and thickning the Liquors of our 
Bodies : But ie ought tobe taken in a {mall quan- 

tity, forotherwife, it mult produce:arealdiflo- 
WathOnege 00 ew aa ails nd a ee 
The tharp tafte, is fometimes caufed by Acid 
Salts, that are much agitatedy which rudely 
prick, andin many places, that which {tops their 
paflage ; and fometimes alfo by their Alkali 
Salts, which by their rough and, uneven 


 fuperficies, violently ftrike the Fibres of 


the Tongue; fharp thingsare apt to attenuate, 
divide. and rarifie the grofs parts of the -Li- 


qguors. | Bos 


Of Foods in General. 


_ Salts confifts of an Acid Liquor, incorpora- 
ted with fome earthy Matrice, or rather, is 
nothing elfe but a compofition of Acid and Al- 
kali, In fhort, if you mix the fpirit .of Salt, 
which isan Acid, with theSalt of Tartar, which 
is an Alkali, you'll makea Salt like that of Bay- 
Salt: Salts-produce midling Effects, between 
thofe of Acidsand Alkali. | a Bi 
~ Rough and harfh taftes, are produced by grofs 
Acids, united in fuch a manner, with the Earthy 
partt, that thefe Acids roughly enough priék the 
Fibres of the Tongue, and the Earthy parts, at 
the fame time, fwallowing up the moiftures of 
‘that part, bind it up, and make it.to be ftip- 
. tick, Roughand harfh Bodies, are apt to pre- 
cipitate fharpand:bitter things, to qualifie their 
Operation, and give a greater confiftence 
to the Humours of our Bodies. | 
.. Sweets are compofed of Acids, but fuch as are 
fo much incumbered with oily and ropy parts, 
that they can do no more, than gently tickle 


with their fubtiller points, the Fibres of the - 


Tongue. Sweet Bodies,are proper for qualifie the 
fharp Humours on that fall the Lungs and other 
parts, a little to cut thedull and vifcous.Flegm, 
and to producefeveral other the like Effects. 
_ *, Oily Bodies, contain very little Salt, and 
‘many Oily parts, which iliding over all the 
Tongue, make but flight impreflions there: 
‘Oily, as well as fweet things, are good to quali- 


gent Humours. 


‘Indged, we pretend todo no more here, than | | 


to give a rough Idea of the taftes we f{peak, 
every one of which is fubdivided into feveral 


others, whohave a differentdifpofition of parts, — 


and alfo. produce particular Effets. For Ex- 
ample, Honey is not {weet after the fame man- 
mer, as Milk is,. nor. Mild.as: Sugar, and {0 on. 
Telen fi Te hinge’ Hi yt OrbH : 
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he over-violent Agitation of fharp and pun- | 
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“If you would live well, and without being in- 
commoded, you muft take fpecial care, to keep 
always within the bounds of moderation; and 
eat no more Food, than you have occafion for 
your fubfiftence. It’s not poffible to determine 


- the quantity every one ought to take ; for thofé 


who are weak and nice, ought not to eat fo 
much, as thofe that are ftrong, and ufed to much’ 
exercife; and that quantity which for thefe laft, 
may be very moderate, would be too much bya 
deal, for theother. — | é 
’ If therefore, it’s very good, dnd even indif- 
penfably neceflary for ail forts ofConftitutions, 


in order tothe preférvation of Life and Health,to _ 


take their Food moderately ; it’s alfo very dan= 
gerous to eat to excefs, be it’ more orlefs. In 
fhort,- too. ftritt Diet by . no” medns agrees © 
with Perfons in health, bécaufe it inflamés their — 
Humours, makes way fot the {pirituous parts to 
flyaway, and weakens much;' and hence it is, 
that Aypocrates fays in the Fifth Se&ion of the 


Fifth Aphorifm, that there is'many times moré 


danger,in obferving largeand exactDiets, than in 
but a little more than wil! fuftain you.Indeed,diet — 
is very good and neceffary for fick People, bée- 
caufe they fhould avoid as much as may be, by — 
the digeftion of the Foods, to diftra& Nature, 


which is entirely taken upin digefting and ex- 


pelling the Morbifick Humour. In the mean © 
time, there is no need of obferving fucha regular 


_ diet, im Cronical Diftempers, where People’s — 


ftrength being wafted through the length of © 
the Diftemper, ftand in need of recruiting. 

‘As to what wecall excefs, in oppofition to’ - 
diet, that iswhen People eat too much Vidtuals, 
the Inconveniencies arifing therefrom, are well 
known, fince’tis‘a very common vice : It makés 
pod te heavy and ftupid, caufes Crudities and 


ructions; and we may even fay, that moft 


; hence 
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hence, and therefore ’tis not without good rea- 


fon, that it grew into a Proverb, that Intempe- 
yancé was the Mother of Phyfitiahs, and that 
Gluttony deftroyed moré Men than the Sword. 
‘Plate, in order to prove the Intemperance of a 
certain City, fays, itimployed and bred feve- 


- -¥al PhYficians: And Afypecrates in the 17. Apho- 


rifm of the Second Settion, fays, than when 
People take more ‘Food, that nature can bear, 
it caufes ficknefs, and that that is known by the 


Cure. . ST a | | 
-- Among Foods that are ufed, fome require 
dreffing, as the Fleth:of four footed Animals, 


_ Fowls, and feveral Fithes: There are others 


which we eat as Nature has prepared them, fuch 
as ripe Fruits, Oifters, cc. Foods are dreft and 


- feafoned different ways; they are particularly 


cook’d Three ways, viz. by Frying, Roafting, 
‘and Boiling, all which are very wholfome, fince 
without them, we fhould find it difficult, to di- 
eft the greateft part of the Foods weeat, and 
ach of thefe ways, may more particularly agree 
‘with fome Couftitutions, more than others, as 


-we fhall explain it elfewhere. | okt | 
-' “Asfor the feafoning of things, that is fome- 


times neceflary, in otder to promote the dige- 


fting of Foods, and diftributing them into the 


“parts; but we fhould have no other énd in it, 


than this, and not do it to that excefs, and 


“¢commonly as ’tis practifed, with a defign only to 


give our Foods a nicer and more attractive gui, 
‘and to promote eating, even at atime when we 


_ ftand leaft in need of it. This muft bea perni- 
~ cious euftom, becaufe it caufes extraordinary 


-Fermentations in us, that communicates very . 


much fharpnefs to our Humours, and in a little 


_ time, corruptsthem. Sodo we find, thofe who. 


 ‘ther,do not thofe-who content themfelves with 


‘Keep great Tables, and live delicioufly, heal- 
thier, and live longer than others? Nay, ra- 


plain 


Xi 


xii Of Foods inGeneradle 
plain Foods, and feafon them no farther than is 
requifite for their Health, do better in thefe re- 
fpects, than the others? Désgenes the Cynick, - 
‘accufed Men of folly, who made long Prayers to 

| ‘the Gods for the prefervation of their Healths, 

-  (athing faid he, which wasin their own pow- 

' er) and who as-foon as they had done, wallow- . 
ed themfelves in all.forts of Debauches. 

Several Nations in antient times, prefcribed 
no certain time for eating, and took no Victu- © 
als, but when they found themfelves hungry. | 
We cannot abfolutely determine the Hours, and 
how many meals we ought to eat a day: Appe- 
tite and habit, oughtto decide this matter; for 
‘example, thofe who have been ufed totwoor » 
three Meals a day, at certain Hours, and. find 
themfelves well wpon it, ought to purfue this 
way of fliving, till fome thing caufes them to - 
change it. However, we may fay in general, 
that the moft nniverfally received cuftom, and 
fich as fuits us beft, is to make two meals a day, 
viz. Dinner, and Supper. Several People, 
efpecially Children and old Folks, add two more, 
which are Breakfalt and Beaver, and the reafon 
is, becaufe Children being by the great Fermen- | 
tation of their Humours, fubje& to diffipate the 
fame much, and ftanding in need of recruiting 
more than others, and old Peopleeating but 
little at every meal, ought to do it the oftner. 
~ Its a great difputeamong Phyficians, whether 
fo general, we ought to eat more at Night, or — 
inthe Morning. TORE Celfus and Galen, 
pretend ’tis more wholfometo make {mall Din- 
hers, and large Suppers,. than otherwife 
the contrary; and the reafon Galen gives, is that 
Foods are jooner and more perfectly digelted, 
while we,are afleep, than waking; and that the 
{pace between Supper and Dinner, is double of 
that between Dinner andSupper. .* ~~ , 
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Atuarius and Avicen, pretend the contrary, 
and would-have'us eat more at Dinner, than at 
~ Supper; and the School of Salerznm, feems to 
. beof the fame Opinion, by thefe two Verfes. 


Ex magna cana ftomacho fit maxima pena, ° 
: we . . . 
Ut fis notte levis, fit tibi cena brevis. 


As for my.part, I think that thofe who are in 
good Health, may eat as much at one of the 
two Meals, they make a day, asat the other ; 
and even a little moreat Supper, than Dinner, 
provided they do not exceed the bounds of Mo-’ 
deration ; the reafon is, that a Man who is in 
good Health, is capable of bearing this fmall 
irregularity: But yet 1am of Opinion, that ’tis 
generally more wholfome, for thofe efpecially, 
who are of a weak and tender Contftitution, to 
eat lefS at Supper, than at Dinner, Yetit is, 
not becanfe lam not of Galen’; mind, that Foods 
ia the Stomach, aré at leaft as well digefted when 
‘we fleep, as whea we are awake. In: fhort, 
Foods, when we areafleep, float lefsin the Sto- 
mach, and the Animal Funtions being, I may 
fay, at reft, the Animal Spirits glide more abun- 
dantly into the Channels, appointed for the Na- 
tural and Vital Functions, from whence it fol- 
- lows, that they muft be bctter done: But this 
- yeafon is not fufficient to determine us abfolutely, 
to eat more at Supper, than,at Dinner. Jn 
fhort, we ought tocat Viauals, only with a de- 
fign to repair the Decays of the parts of the Bo- 
dy, and fo fhould proportion, as much as in us 
lies, the quantity of our Food, with the waite of 
our parts: But we wafte lefs after Supper, to 
Dinner time, than we do from Dinner, to Sup- 


per titne: For tho’ the fpace between’ Su;‘per and — 


Dinner were double, to that. between Dinner 
and Supper, we do however ule a great pait of 


‘this time, in fleep and reft, when we’ waite a 
i ae * ; ' b / 
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great deal lefs, than when awake, or inmotion. — 


t’s eafie to prove this Truth. ie 
It follows, according to the explication we 


have given of Hunger, that it muft increafe in 


proportion ta the wafte we fultain in our Bodies, 
and that it isavery mfanifeft Sign of it: This 
being allowed of, there is hardly no body but has 
obferved, that all the Night while he fleeps, and 
even for fome time after he awakes in the Morn- 
ing, heina manner feelsno hunger, tho’ it may 
be fometimes, Ten or Eleven hours fince he Sup- 
ped. Moreover we fitid, that thofe who fleep, 
when. not ufed to it, after Dinner, are not fo 
hungry at Supper, asifthey had not flept. We 
find alfo, that .thofe who fpend all the Night 
withaut fleep, or do not fleep as much as they 


were wont to do, or have broken fleeps only, 


are fooner and more hungry thanothers, | 


Laftly, Experience teaches us fufficiently, that 


it is more wholfome to Sup lightly, than plenti- 
fully ; and Cardan fays upon this occafion, that 


¢ 


hehad feen and confered with feveral Perfons, 


that lived to bea Hundred years old, who de« 


clared to. him, that they had always made ita - 


rule to eat little at Night. In fhort, how man 
ill.efle&ts dq we find of eating large Suppers, 


_ and the reafon is, becaufe the folid parts having 


but little need of being recruited, in time of. 
Sleeping , the Maf§ of the Blood remains a great 
while incumbered with the weight of the vif- 
cousand grofs parts of the Stomach, which hin- 
der it to Circulate,as eafily as before,and fend too 
great a quantity of Vapours into the Brain, cauflé 
Obftructions ithe fmall Conduits, as alfo, heae 


‘ 


__ As fay the Method to be prefcribed, concern- 
1g Foods, you muft not in the firft’plade, give 
youy felis a Loole, in'eating of feveral forts of 


|. Difhes ata Meal, for befides, that this will make 


«5 always eat more than is neceilary, it happens 


alf Oe | | 
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alfo, that thefe different Foods, hinder the di- 
gefting ofone another. Secondly, we ought al- 
ways at the beginning- of Meals, to. eat thofe 
Foods that are moft liquid, and eafie of Digeftion 
and then the harder forts; to the end that the 
firft having an eafie paffage through the Sto- 
thach, and going into the Milky Veins, may 
make the way clear, for thofe that follow, which 
aré tocontinue longer in the Stomaeh and En- 
trails. Laftly, we areto fhun every thing, that 
may obftrudét the digefting of Foods; fuchasim- 
moderate heat, and too violent Exercife, which 
_ diffipates the Spirits too much ; too much drink- 

ing, which caufes the Victuals to float in the Sto- 
mack, and fleeping prefently after eating: For 
‘though many People do better digeft their Vidtu- 
als.when afleep, than awake; however, ’tis. ne- 
 eeflary we fhould for fome time after Meals, 
_ converfe with our Friends, about fome. agree- 
able things, and to take a few turns, that fo we 
may recall the natural heat, and put it in action, 
from whencé we have this Verie. : 


Pot Cenam fiabis, ait paffus mille meabis: 


We fhould alfo, during the time of digefting 
our Viduals, forbear too ferious Applications 
of Mind; andin a Word, any thing that is apt 
to caufe violent Diftractions in the Animal Spi- 


‘rits, and to hinder the natural heat from conti- 


‘nuing the workithath begun. | ba ide 
Food; before it is fit to recruit the folid parts 
of our Bodies, is prepared feveral ways, and 
undergoes various changes : It’s at firft cut, divi- 
ded and clrewed by the Teeth ; after which, the 
falivary Glands, which are numerous enough, 
--drid whofe-excretory Channels difcharge them - 
felvés into the Mouth, afford a liquor which 
-_ ferves te Water the Food, and to bring it into 
ghé fatty OF a Pafte: Wate it is in this. ftate, 
fie ‘ 4 it 
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it -goes down the Throat into the Stomach 
where by a Fermentation caufed in the partsfof it; — 


itaffumes a new form, and is changed into an. 
Afh-coloured Liquor, called the Chyle: There 
are feveral Caufes, that concur to effec this 
change. | } 


In the firft place, the Salivary Liquors which’ 


continually fupple the Glands of the Stomach, 
this Liquor hath been the occafion of great dif- 
putesamong feveral Phyficians, who have taken 
upon them, to determine the particular Nature 
ofit. Some’ pretended it was Acid, and even 


that its acidity,’ was prevalent enough, fince! it- 


muft be fuch as could diflolve the greatei part, 


Ofthe Foods wetake ; others have thought, that 


this Juice not only contains Acid parts, but al-_ 
fo Salt, Alkaline and Sulphurous ones, ee. by 


the different parts of the Foods, andferves to 
fnenftruate the fame, in fo much, that they have 
not ftuck- to give it. the Name of the univerfal 
Diffolvent, or the Alkaeft, which Vanbelmont fo 
much extolls. 


Bl 


But if thefe two Opinions were’never fo little <i 
confidered, they would be foon found to be de- — 


fective ; for in the’firft place, it is not neceflary 
we fhould attribute fo great an Acidity, to the 


- Salivary Juice of the Stomach, in order to. make» 
out. the nature of Digeftion. In fhort, this ~ 


Juice: would operate’as much upon the fides of 
the Stomach, as upon the Focds,- and canfe 
ptickings, and confiderable Inflamations in that 


part: Yet we are not bound to believe, that 
Foods are diflolved in the Stomach, in the fame — 


‘the help of which, it’s proper for attenuating — 


manner as Mettle, is by. Aqua-fortis. Nature — 


acts by thofe ways thatare Gentle and Suitable. 


to our Conftitution, as we fhall fhew hereafter. - 


Indeed, it. may happen: in the cafe of great 
Hniiger, and of SicknefS, thatthe Salivary Juice 


of the Stomach, proves to.be fuch as isrepres 


fented : “ 
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fented to us; but this does not come to pafs, 
when it operates in itsown natural way. | 
.- As for the fecond Opinion, 1 think it is unne- 
ceflary to have recourfe to the niultiplicity of 
acid, faltifh, alkaline and fulphurous Particles, in 
order tounderftand how Food is digefted. The 
Salivary Liquor, operates chiefly by its Watry 
parts, which fteep the Foods in the Stoimach, 

_and thereby put their own Salts upon acting ; in. 
‘the fame manner, asa little Leaven mixed with 
Dough, helps Fermentation. It’s alfo for the 
fame Reafon, that fome Remains of the laft Meal, 
tHat fticks in the Wrinkles of the inward Mem- 
brane of the Stomach, and grows eager therein, 
by mixing itfelf with frefh Food, may ferveto 

help Digeftion.. "eee 
The fecond Caufe, which concurs to digeft 
Food in the Stomach, is the heat, which not on- 

ly proceeds from the Bowels inthe lower part of 
the Belly, but alfo from the Execrements con- 
tained in thofeparts: This fweet and temperate 
heat, does very near prodace the fame Effects up- 
on Food, as that of the Dung Chymifts make 

ufe, inorder to the Digeftion of many forts of 


Th ef ae 
_ Laftly, the Mufcles of the Midrif and Abdo- 
men, by their repeated Compreflions, Dikill a 
great quantity of Liquor from the Glands of the 
Stomach, and more and more divide and attenu- 
atethe parts of the Food. | 
~ When the Chyle has been fufficiently wrought, 
and perfected in the Stomach, it defcendsintothe - 
Duodonum, where it obtains a new degree of Per- 
fection, byits meeting withthe Pzncreatick Juice 
and Biles: Thefe Liquors coming to tix there- 
with, help to make it more fluid, attenuate it 
anew, and precipitate its grofs parts; after 
which, it eafily gets into the Milky Veins, which, 
-@onvey it into the adjacent Refervatory, where 
tis Reeped anew by the Lympha, which draws 
eee | Prd nigh | 
). 
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nigh in great plenty. Laftly,it getsupinte theCa> 
nalis Thoracica,from thenceto the fubclavial Vein; — 
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and fo into the right Ventricle of theHeart,by the 


upper Vena Cava: When this Chyle is mixed with — 
theBlood,it’s rarified anew,by the volatileand ex- 


alted parts of the Blood, by the faline and nitrous 
particles of the Air, that are continually mixing 
themfelves with this ny vera laftly, by the rea 
peated Beating of the F 

moreover neceflary, that for fome time, it fhould. 
retain yetits chylous Confiftence, whereby ’tis 
fitted for nourifhing and repairing the folid 
parts: For 1 am firmly of Opinion, that .4s 


ee eae 


eart add Arteries: It’s 


{oon as it becomes Blood, it’s no longer for this _ 


nfe, as we fhall endeavour to prove. 


We may by a Mechanical folution, diftinguifth 


two forts of parts in the sep 3 that runs in the 
Arteries and Veins: The 


Jong and fucceflive Fermentations, hath acqui- 
red fuch a degree of Attentiation, as is requifite 


to make it real Blood: The truth of this Argu- | 


ment, is proved plainly by Chymical Operation, 
where by boiling for fome time, a Part of the 
Chyle or Milk, with two parts of Oil of Tartar, 


makes the Liquor, as White as it was before, i, 


grow Red. ; ae 
The ether part of the Liquor, found in the 


ne is eflentially Redg. 
and may be looked upon as aChyle, which by — 


Veinsand Arteries, is but fuperficially Red, for - 


it lofeth this Colour, the more it is washed: 


This is eafily condenfed, by reafon of its vif- _ 
cous and grofs parts. It’s of the confiftence of 


Gelly, and does not differ from the Chyle, faving 
that having circulated for fome time, with the 


the other. However, there is more reafon te 
call it Chyle, than Blood, fince it fill retains a 


chylous Contiltence, anda Whitifh Colour, and 
hath not yet acquired the true CharaGteriftick of — 
“Blood, which confifts in a ftrong Attenuation of 

| | : ogee” a 


Sanguine Liquor, It’s a little more refined than 
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| Of Foodsin General, 


the parts, that produces the Red Colour, as bes 


- fore obferved.. 


‘Now befides the parts already mentioned ; we 
may alfo obferve two forts of Serofities, in the 
Liquor of the Veins and Arteries; the one which 


is purely Watry, and fluid throughoutthe whole _ 


_’Mafs; the other which is Oily and Balfamick, 


and being put upon the fire, is eafily congealed: 


This laft ferous part, may be called the mol. 


fubtil, and moft refined part of the Chyle. 

By this Mechanical Solution, you may fee, 
that the Blood confifting of thin parts, that are 
much agitated, is not fitfor condenfing the Fibres 


ofthe parts, inorder to the Novrifhing them in 


_ the Veffels. Onthe contrary, the parts of the 


Chyle being vifcous and glewy, may eafily ftick 
to, and incorporate with thofe fame Veficles, 
and there lofe their Motion.. Moreover, it’s ob- 
ferved, that all the folid parts of our Body, are 
naturally ofa Whitifh Colour, that the Juices 
extracted from them, are very like unto the 
Chyle, and that they are Ried, but only fuperfi- 
cially. For Example, ifyou wath the Liver well 
in hot Water, it will lofeits Red Colour, and 
become Whitihh, nics by the way, does give 
us a farther Reafon to believe, that the Blood 
doth not properly yield Nourifhment to any 
part. Moreover, it’s obferved, that manyglean 


Perfons are full of Blood, and that fat People 


have not fomuch of it; and the reafon perhaps 
is, becaufe the Chyle in the firft, fooner turns 
into Blood, by reafon of the greater Fermentation 


it undergoes, which renders it unfit to Nourifh 


the folid parts: On thecontrary, the Chyle in 


_ the other, being fubje& only toa moderate Fer- 
- mentation, ftill retainsmore ofits chylous Canfift- 


ence, which makes it quickly forfake the Liquor 
with which it circulated, in order to unite in all 


-yoid places, withthe folid parts, to which ’tis 


conyey’d. In fhort, for the better underftanding 


how 


xix 
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| how the chylous parts | yeild Nourithment, you 


muft know, thatthe Chyle according to its dif- 
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ferent Degrees of Attenuation, doth more or lefs 


‘ 
e 
; 


eafily pafs thro’thePores of the different parts’ — 


of the Body ; info much, that in one condition, 


*tis proper for nourifhing the Flefh ,; in. another — 


the Sinews, in a Third the Grifles, in a Fourth 
the Bones, and foon. - , nee | 
It may perhaps be objected againft me, that 


I aflign no Office to the Blood, fince the Chyle 


contributes alone to the Nourifhment of the 
arts. . : Fs 
é I anfwer, that the parts of the Blood, have 
feveral ufes, firft, they digeft, and quickly 
bring thechylous partstoa perfection, as before 
noted: Secondly, they make ufe of them as a 
Vehicle; and laftly, they concur with the Ai 
particles, in the generation of the Animal Spi- 
rits. Pnigan | ft Selig 
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Of Foods made of Vegetables, or Plants, 
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PLANT is an Organical Body, to wheg 
. which a Root and Seed.is effential;this Plant #.. 

- Body ufually produces Leaves, Stalks, 
_and Flowers: [t confiftsin all its parts 
: of Pipes or Channels; the one con- 

“gaining thofe Juices which are neceflary for the. 

Vegetation of the Plant. and ferve for Veins and 
_ Arteries, - by conveying the Juice to the top of 
‘the Plant, and back again to the very Roots 
_ the others are full of Air, and ought to be looked 
* upon as it were the Lungs of the Plant; they 
- are called Traces by the {uftrious Malpighi, 
- who was the firft difcoverer of this admirable 
 ftructure. Thefe two forts of Veflels are united 
in the Stalks, and difperfed’in the Roots and 
_ Branches; they do nor immediately join. with 
one another, but leave intervals between, that 
_ are filled with many. finall Veficles which: receive | 
the Matis ia ae aoe by she Pipes, wr . 
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A Treatife of Foods. 
_ We fay that a Root is effential toa Plant: 


Indeed no Plant can live or grow without it, 
' fince ’tis that which firft receives the Juices of 


the Earth, and ‘makes them fit to befent into — 
the other parts. We do not fay the fame thing, 

in refpect to Stalks, Leaves; Flowers, and Fruits ; 
for we find Plants that want fome of thefe parts, 
and yet ceafe not to grow and live. For Ex- 
ample, Sow-bread, and fome forts of AMufbrooms 
have neither Stalks nor Leaves; other Plants 
there are which bear no Flowers, as Ferz, A4ai- 
den-hair, Polypody, &c. As for the Seed, that 
we look upon as effential to the Plant as the Root 
is, tho’ it be not always fo difcernible. . There 
are feveral forts of AZoffes and Mulhrooms, as 


well as many Plants that grow in the bottom of - 
the Sea, whofe Seed we do not know; however. ~ 


we do not conclude from thence, that they have. 


none, but only that their Seed is fo fmall that 


it cannot be difcerned ; or elfe that this fame 
Seed is fo flightly joined to the body of the Plant, 
that the leaft Wind or Agitation feparates the 


fame from it; and hence it is that when we 


come to fearch the Plant we find none of it; 
this Opinion is very well grounded. Inthe firf 

place, fince tis certain that thofe kinds of Plants 
whofe Seeds we have difcover’d, proceed . alfo 
from Seed, tis to be prefumed with good reafon, 
that thofe Plants whofe Seeds we have not yet 
difcover’d, yet muft proceed from them. Since” 
the Author of Nature always acts by the molt 
plain Methods, and that that fame is moft 
natural and lefs fubje& to change, as we fhall 


prove hereafter. In the next place, what.can 
. we conceive of the fucceflive produ@ion of every. 


Plant? fhall we fay it proceeds from a fortui- 
tous conjunétion of fome Principles which meet 


- rogether. and form this admirable frame. For 


~ befides, that we cannot well comprehend how 


pure Chance can in fucha manner, and with fo 
eh : much 


aa i 
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mich Art fet in order fuch a great number of 


Parts, which fo indifpenfibly ftand in need of - 


one another, for the fupport of the vegetable 


Life. We cannot imagine, if this Principle be 


_ admitted, why new fpecies of Plants do not. 
grow every day. | : 


- It’s beft therefore we fhould have recourfe to 
a clearer and more certain Caufe, viz. to the 
Author of Nature, who in the beginning of the 
Creation having produced the firft Plant of each 


_ kind, lodged therein all the Veins or Roots of 
the fame kind of Plant, in fuch a manner, that 
all future Generations were no more than the 


explications or unfolding of the production of - 


the firftfhoot. Having gone/thus far, it will 
be no hard matter for us to conceive how alk 
thefe Shoots or Germs might have been compre- 
hended in one.only, fince Reafon dictates to us 
that matter is divifible ad Infinitum; befides ’tis 


eafie to be underftood, that each Germ contains. 


in little all the parts of a Plant, as you may fee 
before your Eyes in Seed diffefted. For in- 
itance, in a Bean, wherein the, Radicula repre 
fents the root of the Plant in little, and where 


_ Manner. 


We conclude then, that all Plants proceed 
from Seed 5 and we do not only compare thefe 
‘Seeds to {mall Eggs, but alfo the Life and Nou- 
rifhment of Plants to thofe of Animals. In 


 fhort, the Germs both of the one and the other, 


are but Embrios, where all the parts are couched 


_ _, within a very {mall compafs; the Sap, whichis 
an intermixture of the humidity of the Earth 
with the moiftures and farinous part of the.Seed, 
extends and unfolds thofe {mall parts in the 
_ fame manner as the nourifhing Juice -hatches 
the Eggsof Animals. As to the Life and Nous) __ 


“syou may difcern all the other parts in the fame | 


rifhment of Plants, they proceed from the Juice. © 


1 


_ contained in their Pipes, that by the meansof 
jeans ‘ee? eae 
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the root rifes continually from the Earth, and 


fo circulates, rarifies, and diftributes it felf 


into allthe parts of the Plant. ‘This Juice fwells — 
the little Bags, and following the different mo- 
difications thereof, filtrates athwart the different. 


parts of it. For Example, that which is moft 
pure and fine, ferves to nourifh the Flowers, 


vand Fruits, that which is not fo, fupplies the 


Branches, Leaves, and-Root; the moft grofs 
and earthy ferves for the Bark, the moft Oily 


is for Gumand Rofin,. juft the fame as we find it - 


in Animals, where the Food they receive into — 


‘the ftomach, pafles afterwards into the Blood, 


circulates in the Veffels, and purfuing its dif- 


ferent degree of attenuation, ferves to nourifh — 


the different parts of the Body. We may alfo 


add, that as thefe Aliments are fubje& to various © _ 


alterations, according to the different. parts of 
the Body wherein they are, fo the Roots give the 
firft formation to the Juice they immediately re- 
ceive from the Earth, after which the Stalks pre- 


pare it for the Leaves, and the Leaves for the. 


Flowers, which may be alfo confider’d as the 


Bowels defign’d for the Seed, as the Tefticles of : 


ail Women are appointed for containing the 


“ees, by the help whereof, Animals are multi- 
piled. Saal be “Lay x. "ee 

Tho’ feveral Plants are fed\by the fame Juice — 
which they receive from the Earth, yet they — 


have very different Vertues, Taft, and Smell ; 


and this proceeds from the natural difpofition of — 


their Pipes or Conduits, which admit but of, 
part of the Juice of the Earth that molt agrees 


with them; or becaule this Juice in the Pipes is, 
fubject to different fermentations and workings © 
that much alter it. The particular difpofition — 


of the Pipes of a Plant is in like manner the 
Caufe why one requires one Climate, and amto- 
ther fort another Climate; one the Sun, the 


other the Shade, one moiiture, and the other 
mi hal .  Grimefsy: 


o 
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drinefs, one a fat Soil, and another that which 
-is Sandy and Stony. Many Plants thrive in the 
Neighbourhood of others, while fome forts 
die, or cannot thrive to any purpofe in fuch 
Neighbourhood. -Laftly, there are fome which 
necellarily require to be Cultivated, and others 
to which Cultivation is hurtful. 

in former times, when People were contented 
with alittle, and that that delicacy and perni- 
cious tendernef$, which now is but too much ia 
vogue, was not known; in thofe. Times I fay, 


when Temperance and Frugality were in their. 


full luftre “Men, made ufe of but plain Foods, 
and fuch as were ealily prepared ; I mean Fruits, 
and other Plants which the Earth plentifully fup- 
ply’d them with, according to Ovid, in the 15h 
Book of his ALctamorphafis : , 
- efitas, cui fecimus Aurea nomen, . 
Fatibus arbuteis, Gy humus quas ecg, 
 herbis : gers: 
_ Fortunata fuit.... . 

They had reafon to call this the Golden Age, 
for befides that Men were better and more 
Vertuous than they are now, which yet I fhall 
not take upon me to demontftrate in this place ; 


they were alfo more ftrong and robuft, lived 


longer, and’were fubjed to lef Difeafes than 
we. Ina word, it may befaid that the Food 


‘which Plants afford us, are in fome meafure to. 
be preferred before all others, becaufe they are | 


lighter, eafier of digeftion, and produce more 
temperate Humours; and for that reafon our 
firft Parents, who lived upon this fort of Ali- 
ment were much hailer thanwe; they were fo 
favoury to them, as falied and feafoned Meats 
are now to us, which we order a thoufand 
ways, and are for the moft part injurious to our 
health, becaufe they excite violent fermenta- 
tions in us, which corrupt our humours, where- 
by the folid parts of the Kody lofe their recurring 
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A Treatife of Foods. 
vertue, and at laft the principles of Life are de-. 
ftroy’'d. And therefore we ought not to think | 
it ftrange, fince we have taken the pains to — 
find out fuch a multitude of different Foods 
which were unknown to our Anceftors, that we 
have introduced a Cloud of Difeafes which they. 
knew nothingoof. te 

Here @ Conjecture may be made; that it looks. 


as if the Food which the God of Nature de- 


figned for us, and what beft agreed with us 
fhould be Plants, feeing that Mankind were ne- 
ver fo hail and vigorous as in thofe firft Ages, 


Wherein they made ufe of them ; moreover, we 
find in Plants thofe things that are not only | 


Neceflary for Life and Health, but alfo that 


Plants are delicious and pleafant: Laftly, we 


find that Horfes, Beeves, and Elephants live up- 
on ee but Plants, and that thefe Animals 
are large, fat, very ftrong, and rarely out of 
order, which is a plain evidence that thefe Ali- 
ments are very wholfom. | te Ale 

_ There are a great many forts of Plants that 
are ufed for Food, the Fruits of fome are only 
inefteem, the Roots of others; fome afford 
good edible Flowers, and others Seed, while 
many are valued for their Stalks and tender 
Leaves, as you may fee in the following Chap- 
COTES (aig cer ceil 8 Raa eee gee 
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_ Of STRAWBERRIES. 


HERE are two forts of Strawberries, piftrence 

the one Domettick, or fuch as are Cul- | 

~~ sitivated in Gardens, the others grow 
wild in Woods and other Places; the firft are 
_beft, moft valuable, and nourifhing. Strawber- 
yies are alfo diftinguifh’d by their Colours, for/ 
fome are Red, and others White; you fhould i 
choofe fuch as are urge, full of juice, ripe, of Choice. 
a good fimell, and of a fweet and vinous tafte. “ : 

Strawberries allay the over-violent agitations Tieir good 

and fharpnefs of the Humours, they provoke “fe 
Urine, create an Appetite, moiften much, are 

a Cordial, and refift Poifon. ee 
_. The nature of: Strawberries is not badp they sf 
can dono injury, unlefs they fhould' be taken in 


too great quantity. 


- They contain much Phlegm, -and eflential Salt, 
and a {mall quantity of fine Oil. ce 
. They agree very well in hot weather with The Time, 
young People that are of a Cholerick and San- “ge aus 
guine Complection. — thy phon they * 
‘ uit with, — 
‘ r HE agreeable {mell that exhales from Strawberries, | 3 
si plainly fhews that the volatile or effential Saltscon- * 
tained therein, are attenuated, diffolved, and exalt their | , 
Sulphur, and are united thereunto in fuch a manner, that 
being afterwards convey:d, to the Nerves of the Smell, . 
they lightly prick and as it were tickle them, and itis this oes 
_raifing up of theSulphurots parts of the Strawéerries that 
renders them of a vinous and agreeable tafte. 
_‘ Strawberries are moiftning and cooling, becaufe they — 
contain many Phiegmatick parts, that are proper to ex- | 
nae he Bee 2 bend 


- Lala 


Etymology. Strawberries, in Latine Fraga, is derived from Fragrare, 


«Difference oF THERE are two forts of Rashevries come 
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AY” bend -the too tharp and agitated Salts of the Humours; 


and to moderate their a€tion, or Motion. The effential 
acid Salts that are in Strawberries, may’ dlfocontribute to 
produce the good effeéts of thickning the Humours a little, 
and thereby moderating the rapid motions of their infenf. 
ble parts. . They) pretend that Strawberries area Cordial, 
~ and refift Poifon, and that probably, becaufe they are com- 
pofed of fome pretty volatile and exalted Principles capa- 
ble to ftrengthen the heart, and to keep the liquids of the 
sy... Body ina juft fluidity. Ne a 
Sirawbers They make a very pleafant Liquor of Sirawherries, Wa- 
Wine. ter, and Sugar, called Swawderry-Wine, and is much ufed 
duting the great heats of Summer; it cools, moiftens 


and quenches thirft. Wild Strawberries have fometimes. 


a fharpifh tafte, becaufe the Sun not having fo much in. 
fluence upon them as upon Garden Sirawberries, by reafon 


of the fhade of the Trees, their Oily and Saline Principles © 


have not been raifed enough; nor fufficiently united one. 


with another, {0 as to produce fuch a pleafant and agree. 
able tafte as Garden Strawberries have. hes 


to Hnelgel 5 becaufe they have a pleafant fmeH. 
TR: 


CHAP. IL 
- Of Rasberries. 


monly ufed, «2. the White, and the Red ‘ 
you ought to choofe thofe that are large, full of 
fweetand vinous Juice,- and pleafant to the talte 


and fmell. — 
Good ef. They are of a moiftning and cooling Nas 


Jedi. — ture, Cordial, and fortifie the Stomach, they'll. 
> fweeten your brggth, and purifie the blood, and 


are reckon’d to"be Antifcorbutick, and Antines 
bretick. 


ill effels. They eafily coyrupt in the Stomach, if theg 


» 


continue any time there. 


Principles. They contain a pretty quantity of fine Oil, 


much eflential Salt, and Phlegm., ria 
sai Bitte fi) it <i They 
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_ They are proper in warm weather, and fuit Zéme, Ages 
young bilious People, and fuch in whom the Hy- tn c 
mours are too fliarp, and over-miuch agitated,  7""™""0" 


REMARKS. | 


f HE Rasberry is a kind of a Cultivated Mulberry, 
and bigger than a Strawberry, a little hairy, fome- 
times White, but oftner Red, and made up of a number of 
final] Berries fafined to one another. | 
Their refrefhing tafte and {mell proceed from their effen- 
tial Salt, intermixt with fome oily parts a little refined, 
which lightly pricking the Nerves of the Fafte and Smelly 
excite an agreeable fenfation in them. ae te 
Now Rasberries containing very near the fame Principles 
as Strawberries, produce alfo the fame effects ; in the mean 


tal 


time they are’ moifter and more phlegmatick than the “ ; 


other, and not fo compaét in their parts, for which reafon 


they eafily «corrupt in the Stomach, if they continue there | 
too long. — : 
They make a fort of Liquor of Rasberries with Sugar Rasberry, 


and ordinary Water, called Rasberry.Wine, much ufed in Wine. 


_ great plenty upon Mount. dda. x, 


the heat of Summer 5 and the fame is as pleafant as that 
of Strawberry.Wine, and endued'with the like Vertues. 


Rasberry-Flowers are made ule of againft St. Authony’s Rasberry 


Fire, and Inflammations in the Eyes. Flowers, 
As for the Leaves and the Taps of this Shrub, they are Leaves, 
of a deterfive and aftringent Nature, and they are made 4#4 Tops, 

ufe of againft Gargarifms in the Mouth and the Gtims.. 


_ Rasberry, in Latine Framboefia, comes trom Fragrare, to Etymology. 
fmell well, becanfe it hasa pleafant {mell, as well as the ; 
Strawberry, The Rasberry-Bulh in Latine they call Rubus _ % 


Idaus, becaufe ‘tis a kind of a Briar that formerly grew in 


CHA P.. IIL 


Of Goosberries that grow upor Prickly Bufhes, 


FyCHERE are two forts of them, the one Kinds 


«which grows upon wild prickly Goosberry- 
Bujfkes, and the other upon Garden or Cultivated 


a 


‘ones: Thofe that grow wild are the moft com- 


*y 


mon, 


re Ae 
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. mon, but the other are better, and more plea- 
fant to the tafte; they make ufe of this Frui 
either when green, in Ragous, or eat them ripe 
Choice. Off the Trees. Choofe the'largeft, plumpeft, 


and beft tafted ones. 3 


Good ef- _Goosberries create an Appetite, they are ofan. 


feds. aftringent and cooling Nature, they ftop Leofe- 


nefs and {pitting of Blood, quench thirft, and 
are good for People in Feavers, mixed with their — 


Suppings ; they refift Poifon, and hinder the No- 

bler parts from Corrupting. : 
mM effets. They are not’ good for Melancholy Perfons; 
they fometimes incommode the Stomach, prick 
_ and contra¢tita little too much, efpecially when 


they are green. | | 


Principles. “They have a great deal of Oil, effential Salt, 
Time, “g¢, and Phlegm in them; they are very good in . 
* hot weather for Young Bilious and Sanguine 


Perfons.. 


REMARKS. 


GQ’ OSBERRIES in the beginning are green, and 


of an acid tafte, becaufe the acid Salt contain’d there- 
in in a large proportion, is not yet incumbred with Sul: 
phurs, and thus it can operate upon the Nerves of the 
Tongue very powerfully ; infomuch that this Salt being at 


that time ‘united with nothing elfe buc fome proportion of 


Earth, excites an aftringent and ftiptick fenfation; whetre- 
as afterwards the little. Oil contain’d in the Goosberries, 
which before was kept back by paffive Principles,gets luofe, 
rifes, and by the help of fermentation unites it felf with 
the Salts, and divefts them partly of their ftrength; then 
it is that Goosberries areripe when they have a fweet 
‘{mell, and yellowifh colour. From whence we may con. 
clude, that the*more ripe Goosberries are, they are fo much 
the lefs aftringent; and fo when you havea mind to have 


Goosberries preferved, the greenareto be preferred be- 


fore thofe that are ripe. - 


: The faid effential Salt wherewith Goosberries do abound, © 


‘is the caufe of the principal effe€ts wrought by them. In 
iy fhort, they would not create an Appetite, were it not that 


ah this’Salt lightly pricks the little Fibers of the Stomach; they . 


would not cool and be good for People. fick of Fevers, and 


be endued with the like Vertues; but becaule this Salt use 4 
; Usa but ah iat . es ee Pere bya 
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Of Goosberties,’ 5 


by imparting a little more confiftence to the Humours, 

ftops their violent and impetuous motion.’ | 

” Goosberries are not good for Melancholy Perfons, becaufe 
they increafe acid Humours in them, which they are al- 


_ready incommoded with in too great a degree. 


A Goosberry in Latin is called Uva Crifpa, becaufs it’s Eymology. 


like a Grape, and hairy. 


-Jt was alfocalled Groffalaria fimplici acino, & cute fruflus 


grofj¢, becaufe the skin of this Fruitisia little thick, and 


‘that it grows in Berries, or feparate Grains, and not Grape- 


wile. . 


| Pe A Privo’ Oe 
Of Goosberries which grow Grape-wife, and 
not upon prickly Bufhes. | 


FYAHERE are two forts of Goosberries which Difference 


grow like Grapes in Bunches, one is Red, 
and the other White ; thefe laft are not fo com- 


- monas the other, they have Very near the fame 


tafte, both the one and the other ought to be Choice. 
chofen, whenripe, large, round, foft, fhining,~ 


fall of Juice,of a fharpifh tafte,and good {mell. 


The Red and White Goosberries are cooling, Good Ef 
moderate the heat of the Bile, and other Hu- feds. — 
mours, contrac the Stomach a little, and refift 
Poifon. Some People by the frequent eating of 14 effets. 
Goosberries, have found fome little prickings in. | 
their Stomachs; and this over-fharpnefs of Goof- 
berries is allay’d by mixing a little Sugar with _ 
them, whereby they will be qualify’d, and ren- 
dred lefshurtful Behan ¥ re 
‘ Goosberries contain a little Oil in them, and a Principles. 
great deal of effential Salt and Phlegm. ; | 
~ They are good in Summer time, for young TimejAge, : 


‘Cholerick People, and fuch as are troubled with 274 Con- 


too fharpand over-agitated Humours. > fRivutione 
aire te. | REMARKS 
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HE Goosberries which grow in Bunches, called in — 7 
_ Latine Rives, are little round Fruit, about the big: | 

nefs of Juniper Berries, they grow upon a Shrub very well 
known, and are much uled in Foodss« “vie 

The fharpifh tafte of Goosberries proceeds from the acid. 
Salts contained plentifully’in them, which are loofned and 
extended by a fufficient quantity of Phlegm; befides, "tis. 
this acid Salt that renders Goosberries cooling, and proper 
for allaying the heat of the Bile. Rs 

Sugar taken with Goosberries allays their over-fharpnefS, 
by the Sulphurous parts, which bind up and embarafs the. . 
Sweet- acids of Goosberries. They make very good Sweetmeats of i 
Meats.  Goosberries, as allo a Liquor of them, with Water and Su. 
Goosberry- Zar, called Goosberry-wine, ufedinthe height of Summer _ 


Wine. to cool and moiften the Body. Re 
Syrop. They likewife make a Syrup of them, much ufed in 
Phyfick, as alfo in Food; the fame being cooling, moift-. 

ning, and very agreeable to the tafte; they mingle it with. 

Ghocberri: Water, and give it them to drink who are fick of Feverse 

+ Leaves, J Goosberry wi are Aftringent.: | J | r 
| diut on 

: ih 

: , dis MASOE Cherries. y 
Kinds. © © WHere are feveral forts of Cherries; firftRed =~ 
E ones, of a fharpith tafte, and the mof a 

common of any; fecondly, Red, Whiteor Black 
Cherries, that are bigger than theother, andof — _ 

amore compacted Pulp, called ahard Cherry, 

and laftly, there are {mall wild black Cherries > 

with a long ftalk, pleafant juice, which dies a 

black or purple. “Che Cherries ought to be 4 

Choice. chofen when ripe, juicy, big, plump, and well 
yi eadeed, * | SS A oe 
an fe. _ They keep the Body open, quench thirft, cool, * 
fells. create al appetite, are a Cordial, and refife 
. Poifon. They provoke Urine, and are reputed 


. 


“good for the Difeafes of the Head. The Stones — 
| ; ey ee tes: 
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os Camp Cherries, 8, 13 
are looked upon to be proper for the Stone ii | 
_ the Kidneys and Bladder when taken inwardly. 
They likewife make ufe of them for Pains in the 
Head, arifing from a Feaver. 


Cherries eafily corrupt in the Stomach, they Weffeds. _ 


alfo caufe Wind and Chollick; they have more 
- Phlegm in them than any other Principle, a little Principles. 
Oil, and a Jittle effential Salt. 


They are good for young bilious Perfons in Time, Age, 


hot weather; but old Men, and fuch as are o”dCon- 
Phlegmatick ought to abftain from them. - | (titution. 


REMARKS, 


Thies never faw any Cherries at Rome, before that Fa- 
ff mous Battle wherein Lucullus defeated the Great 
Mishridates. This Conqueror brought fome of them from 
a City of Powtus; called Cerafus, and now Cherrifonda, from Etymoligy. 
the firftof which Cherries were denominated. This Fruit 
will not grow every where; there has been great pains ta- | 
ken to Cultivate the Cherry-Tree in Egypt, but it would never 
- gtow and bear Fruit there. | 
4 Cherries are much uled inthe heat of Summer ; the firft 
- Ientioned.by us are the beft for tafte, and Mens health; eo 
_ not only by reafon of their fharpifh tafte, which creates an ” 
~ appetite, but alfo becaufe they are moifter, and of aneafier \ 
-digeftion. And indeed it may be reckon’d a great misfor- 
tune in fome Countries, efpecially to the Peafants and 
Poor, when it proves {carce year for Cherries, becanfea 
pound of them, anda piece of bread willealily fubfift them 
without Wine. a | 
Cherries are of a moiftning and cooling Nature, becaufe | 
they confift of very watry and phlegmatick parts, which | 
‘are proper to allay the violent motions of the Liquors; | 
_ they likewife quench thirft, becaufe thefe watry parts di | 
folve, and take ‘away the fharp Salts that are the Caufe | 
thereof, Laftly, they keep the Body open, bydilatingthe = |. 
grofs Humors centain’d in the Entrails, and driving them 
out. \ 


and clofe in its parts, and therefore they ealily corrupt tn, 
the Stomach; they alfo contain a little vifcous and acid | 
Phlegm, which pricking the fides of the Entrails, and co- ‘\ 
~ ming to bé rarified by the heat of the Body, caufes Chollick | 
~ and Wind. ‘ : 2 
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. Cherries confiftrof a Subftance that is not very eompad& \) = 
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r | OF Apricocks. * ol 
Kinds. Here are three forts of Apricocks, the firft of | 


which are pulpy, almoft round, grow as 
big asa finall Peach, flat on the fides, one of 
which is of a dark Red, and the other Yellowith. . 
The pulp is tender, pleafant, and of a good 
fmell: It contains 4. very hard and flat Stone, 
wheréin there is a bitter Kernel: The fecond 
differs from the firft, in that they are of amore - 
whitifh-Colour, and that the Kernel is fweet.” 
Laftly, the third are fmaller than the others, but 
i not fo well tafted, and of a yellowifh colour. 
” - Thefe laft grow upon a Tree that is not Culti- 
Choice, vated like thereft. In chufing your Apricocks,~ 
- take thofe that are pulpy, large, well coloured, — 
and well tafted. pee SUR oo 
Good ef: They moiften, create an Appetite, provoke — 
felts. Urine, are a Cordial, PeGtoral, and promote 
Spittle: An Infufion of Apricocks is looked.upon -— 
to be good to allay the heat.of Feavers 5 they 
alfo fay that the Kernel of an Apricock kills the 
Worms. : | : 
il effets. Apricocks fill the Stomach with wind, and ea 
| ily corrup there; and therefore they ought to 
7 be moderately taken. ty al,” ea 
principles. “They contain an indifferent quantity of Oil 
-. and effential Salt, and much Phlegm. 
Tine, age, . \ hey are good in hot weather tor young Peo- 
gud. Con- ple that have pood Stomachs, and of a bilious 
fitstion. and fanguine Complection. ~ ania 


‘ REMARKS. 


ge Hoe Of Apricocks. | cae 3 a 
REMARKS. 
A Pricocks,in Latine are called Armeniacd, from Armenis ... 

A becaufe they were at firft brought from Armenid to FPR Ss 

Kome. The Greeks gave them the Name of Bericocia, and 
the Latins Precocia, that is early ripe Fruits, becaufe fit to | 

be gathered before Peaches, which do not ripen betore An- ’ 
suma, 2nd of which they were reckoned to bea Species, 

__ Apricocks are Fruits of an agreeable tafte, and uled more ; 
for Pleafure than Health s they cool and moiften, becaufe Ws 
they contain much Phlegm, intermixt with a great quan- 
tity of acid effential Salt, and fit to allay the violent mo- 
tion of the Liquors, yet they create an Appetite, becaufe 
this acid Salt lightly pricks the fides of the Stomach. - 

in the mean time People ought to be cautious of this 
fort of Food, which contains a vifcous and thick Juice, and 
fometimes at the very firft paflages,caufes Wind, and crude 
Humours. ve . 
They preferve Apricocks,to render them more pleafing to Apricocks, 
the tafte, and that they may keep the longer. Being thus preferv’d. 
ordered, they are the lefs obnoxious, becaufe their tifcous 
gPhlegm is rarified by the Sugar and Boiling. They are speze vere 
~ alfo more Peétoral than raw Apricocks ; for befides the OLY hs 
and embarafing parts naturally contained in them, theSu- 
gar wherewith they are preferved, fupplies them with 

other qualities proper to allay: the fharpnefs of the Breaft. 

TheKernel of an Apricock ftone has this in common with all 

bitters, that it kills the Worms. .« 

You may extraét an Oil out of them good for noife’ 

in the Ears, for Deafnefs, and eafing the Piles.» w 


SCH AP, Vip 
7. Of. Peaches, | 


7 OU ought to choofe fuch as are of an 
Y agreeable {mell, foft pulp, juicy, vinous, 
well coloured; full ripe, and that are not eafily. 
- feparated from the ftone. . an : 

__ They help a ftinking breath, proceeding from ¢ 444 Ef- 
corrupt matter exhaling from the Stomach; fegs. 
‘they cool, moiften, and are a little opening. 


i 


Choice. 
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N-Effets.\ As Peaches are of a foft and moift fubftance, 
they eafily and foon corrupt in the firft paflages, 

Principles. caufe Wind and Worms: ‘They contain much 
Phiegm, ‘effential Salt, and very littleOi. 

Time, Age, They agreein hot weather with young Bilious 

and Con- and Sange®ine Perfons, but they are hurtful to 

Siuuion- oq People, to fuch as are Phlegmatick, and have 
weak Stomachs, a 


REMARKS. 


Peach isa Fruit well known, and much inule for the <— 
excelleacy of its tafte; moft of the ancient Authors 
afcribe many ill effe&s to it: Galen makes it to be very 
pernicious, and yet we do not find it has fo many ill quali- 
ties, unlefs when ’tis not ripe enough, or ufed to excels, ~ 
for in thofe Cafes it produees Wind and indigefted Hu- 
mours arifing from the vifcous Phlegm contained therein. 
Peaches are good againft ftinking Breaths, they having @ 
pleafant {mell 3 and pense confume the.corrupt Humors 
that are in the Stomact; they open the Body a littie,either * 
by dilating the grofs and Earthy Humours that are in the 
Bowels, by the Phlegmatick parts wherewith they abound, 
or pricking the inteftinal Glands by the help of their acid 
effential Salts, which from this irritation furnifhes more 
Liquor than before. Laftly, Peaches are very moiftning 
and cooling, becaule, for all we have already oblerved, they _ 
containjmuch Phlegm, and acid effential Salt. | 
Peaches  ° They ufually mix a little Sugar with Peaches when they 
preferved, Cat them, this makes them the more wholfom,.for the Su- 
gar correéts and rarifies their vifcous Phlegm. ‘They alfo 
preferve Peaches in order to make them more agreeable to- 
5 the tafte. ~ ANGE AE ae alae’ die 
Renaud affures us, that in order to know what Colour a 
Peach is within, you need do no more than examine that. 
of its Skin, for the pulp of the Peach is Red, if the Skin 
be fo, Yellow, if the Skin be Yellow, and party-coloured 
if the Skin be fo. Se ain Soe te ‘opt 
Peaches are ufually ‘eaten in Wine, and as the Wine 
does.in a manner lofe all its Vertue when they are fteeped 
Error of therein; this Circumftance gave the Ancents ee Ph, 
the An- to believe that this Fruit was noxious, and depofited a 
‘cients, certain malignant quality into the Wine; Sut they did not.» 
obferve, that a Peach being, of a porous’ and Spongy Na- 
ture, {upped up the Spirits of the Wine, and made it 
_ Watry, without communicating any fuch Juppofed malig: 
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The Kernel of the Peach contains much Oil and effential Kernel of 
Salt, it is good againft Worms ; you may force out of it an the Peach, 
Oil that is accounted good for noife in the Ears. fy Oil, 
This Oil by the help of its effential Saits, rarifiesand ex- 
pells the vifcous Humours, which by their lodging in the 
Ears, caufe diforders therein, .. 

‘The Flowers and Leaves of a Peach-Tree are alfo uled for Flowers’ 
killing the Worms, they are purgative, and opening. and Leaves 

Peaches in Latin are called Perfica Mala, becaufe the of 4 Peach, 
Peach-Iree was firft brought out of Perfiz. > |: Etymology. 


- 


CHAP. Vit. 
OF Pluntbs. 


T's both difficult and tedious to defcribe here Kinds. 
all the different forts of Plumbs, which are al- 

moft innumerable; there are -thofe that are 

White, Green, Grey, and of feveral other Co- 

lours;they alfo deduce a difference between them 

from their bignefS, form, tafte, and the Places 

where they grow. Thus fomeare large, finall 

or middle fized; others round, oval, or ob- 

_ long; fome f{weet, tharp, or harfh, and accounted 
more or lefs fo, according to the Places from 
whence they are brought. Of all the forts of 
Plumbs, thofe are the beft in their kind, which choice. 
have a tender and fine Skin, are fweet, of a 
pleafant tafte; and laftly, that are frefh gather’d, _ 
and before Sun-rifing. . | 

They are of a moiftning, cooling, foftsing Good ef- 
and laxative Nature; they quench thirft, aud ses. 
create an Appetite. . 

Thofe that have a weak Stomach, and cannot Fil ef 
ealily digeft their Food, ought not to eat Plumbs, feds. 
for they do much weaken it; befides, they pro- 

_ duce a quantity of grofs and Phiegmatick Hu- 

mors, and therefore they are not good for Aged 
and Decrepid Perfons, and fuch as are full of 

 Phiegm. 
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» Plumbs 


| Principles. 
Time, Age, 
and Con- 


_ ftisution. 


differ in refpeét to the effects produced by them; thofe _ 


Acacia 
. . Noftras, 


preferved. 


, Prunes, 
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Plumbs contain a little Oil, much effential 
Salt and Phlegm; chey-are good in hot weather 
for young People that are of a bilious and San-. 


guine Conf{titution. SSS ein Te 


SS 
REMARKS. 


AY there are agreat many different kinds of Plums, 

M\ there are fome of a very pleafant tafte, and uled at 
the beft of Qualities Tables; others are of fo bad and difa- _ 
greeable a talte that they cannot be eaten. Plumbs allo” 


that. are commonly ufed for Foods, are ‘of a moiftning, © 
jaxative and foftning Nature ; thofe on the contrary, that 
are ftiptick and harfh, fuch as Wild Plumbs be, are aftrin- 
gent, good to ftop Bleeding, Loofnefs, and Vomiting. — 
Thefe two forts are ufed in Phyfick. For Example, the 
pulp of the black Damafcene is the chief Ingredient of @ 
Purging, Blectuary. The Accacta Noftras is nothing elfe — 
but the thickned Juice of the Wild Plamb, ‘This laft is 
made ule of upon fuch Occafions where you would bind thre - 
Body. Thefe two contrary effe€ts8proceed from the 
different difpolition of the Principles whereof each of thele 
Plumbs are compofed. As for thofe which are harfh, we 
have room to conjecture, that the acid Silts are united to 
Earthy Particles, fit to confume the fuperfluous meiftures, — 
which relax and debilitate the Parts. Then forthe other, | 
which are of a more agreeable tafte, the acid Salts are , 
‘more at liberty, and float in too great a quantity of Phlegm, . 
for which reafon thefe Plumds are foftning and laxative, and 
therefore are not good for thofe who have a weak Sto- _ 


- mach, and are full of Phiegm. 


They make good C omfits of feveral forts, of Plumbs, they 
are alfo dried in an OVen, and then they are called Prumes 5 
they alfo ought to make choice of fich as are new, tender, 
foft, and of a good tafte. They have likewife the fame 
Vertues as Plums. | 
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CHAP. IX. 
OF Apples. , | ha 


Here are fo many different forts of Apples, Kind, 
~ M that ’tisimpoflible to defcribe them all: - 

they vary in their form, bignefs, colour and 

tafte. There are thofe alfo that have fomething 

ofa Pear in them, and that proceeds from the 
Grafts made upon Apple-Trees. You ought to Choice, 
choofé fuch Apples as are plump, good coloured, 


well tafted, and above all, full ripe. eek 
_ “hey are Pectoral, caufe Spitting, open~ the Good ef: 
Body, and are Cordial and Cooling. feds. 


. They are not at all good for thofe who have 
a weak Stomach. Boil’d Apples are to. be pre- 
ferred before thofe that are raw, becaufe they 
are of eafier ada ‘ 67 

_ They all of them contain much Phlegm, Oil, '. 
and eflential Salt. ey om 1 Principle 
_ They are wholfom at all times for young Bi- 7ime, 4ge, 
lious Perfons, Melancholy People, and fuch aS and Confti» 

have a good Stomach. | | 3 BUELOM. & og 


RE M ARK S;: 


A Fples are Fruits very well known, and inuch uled for 
Food; the Apples commonly made uf of, and [uch 
as are well tafted, moiftning and cooling, are Peétoral, = 9 
and open the Body, becaufe they’ conrain an Oily and 
Phiegmatick Juice within them fit to produce thefe good 
effects. They are not at ail proper for thole that have a 
weak Stomach, becaule this Juice does but weaken ic fill 
the more, 
Boiled -dpples are ‘to be preferred before raw ones, be- 
caufe boiling takes away the undigefted moifture that is 
in them, which makes them a little windy, 
Apples which are kept all the Winter are better than the 
others, becaufe they have a longer time for the over-rayw 
| Ng ar moiture 
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moifture thatis inthem toevaporate ; and in that refpeét 
they are alfo more plealing to the tafte; they ought not 
to be boiled before they aretull ripe, for the Jmice that is 
in them before thar time not being well digefted, and too 

grofs, they caufe a {toppage in the Vellels. : 
The more {weet and pleafant Apples are, the more 
wholfom they be, and therefore thofe which either from 


Fess acid or ftiptick Nature haye not this good tafte now 


mentioned ought to be avoided. ForExample, you ought 
not to ule thofe wild Apples that grow in Woods and 


Mountainous places, for they are four and aftringent 5) 
- “however they may be gcod for thofe who have Diarreha’s, a 
or fome diforders in the throat, for which ftiptick and 


aftringentthings are very good. 


‘Apple-stely “They make a very delicious and wholfom’comfit of Ap- 


ples, called Apple-gelly, and the fameis moiftning, cool- 
ing, pectoral, and much ufed. 


“Eymology. Apple in Latin is called Malum a uiaw, to Cure, be- 


Kinds, 


Choice. * 


a 


. Good ef- 
feds. i 


Mb effets. 


caufe this Fruit is much ufed for Food, and Health. 


C H A Pp. X. ; 
» OF Pears. .™ . 
Here are feveral forts.of Pears as well as of 
Apples, that differ in form, bignefs, co- 
lour, tafte, and {mell,, the beft are thofe that — 
are {weet, full ripe, plump,. and that are neither — 
harfh nor ftiptick.- Years a t 
- Pears createan appetite, and fortifie the Sto- 
mach ;-thofe that are of a harfh or four taite, 
are more aftringent than the others, and fitter 
to ftopa loofeneds. ' | 
Thofe that are fubject to the Cholick ought 


net to ufe Pears, neither ought they to be eaten — 
before other Visuals. : 3 


| mm Principles. They contain much Oil, andeffential Salt. 
Time, ége, They fait at all times to any Age and Conftitu- 


and Con. 
Stitutioz. 


tion, provided they be moderately ued: 


REMARKS. 
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Ears are Fruits much in efteem for the goodnefs of 

P their tafte, moft fort of Pears fortifie the Stomach, 

becaufe they contain a thickifh Juice, full of earthy parts, 

fit to give a greater confiftence to the liquors, and to 

{wallow up the fuperfluous moifturés that weaken’ the 

_ Parts. Thofe Pears which have a-harfh tafte are more 

, -aftcingent than ‘the others, becaule their Juice is thicker, 

. and moreearthy. | 

_ The Juice of the Pears being thicker, asbefore noted, 

_ there is time required to digeft and ferment the fame in 

the Stomach, and therefore by its long ftay there it caules’ 
‘Wind, and even the Cholick in fome Perfons. 

_ Torender Pears the ealier of digeftion, they boil them, 
and mix a little Sugar. with them, whereby they are ren- 
dred more wholfom, according to that Line, 

~ Crada gravantftomachum, relevant Pra cola gravatum. _ 


3% 


Pears ought not to be eaten before other Viétuals, be- 

caufe they may continue too long in the firft paflages, caufe 

obftructions there, and fo hinder other Foods taken after- 

wards from paffing. thro’. 

_ The Kernels of a Pear are good for killing. the Worms} Pear-Ker- 

-and to prevent putrefaétion. i nels, 3 
Pears in Latin were called Pyra, 2 Pyramide, becaufe Etymology. 

they have one end like a Pyramid. , \ 

The Wild-Pear-Tree in Greek is called ayeas, from 
the Verb az¢siv to ftrangle, becaufe the chewiug the Fruit 
of this Tree ‘clofes up che Fibres of the Mouth and Throat 
in fuch a manner, \.as if a Man was like tobe ftrangled 


: (CHa Bein 
Ba os WB Fiagpatie thet c. 


ry Here are {everal forts of Figs that differ in Differen- 
form, bignefs, colour, and talte ; what- “ 
ever kiad they be, you muft chcafe fuch as’ are 
Soft, jaicy, and of a good tafte; thofe-that have 
a, tender aud delicate Coat are more ealily di- 
Baty estes LF a gefted 


WF gn 4 eteatge oy Foods. 
gefted than others; however they ought not to 
De eaten till the Skin is taken off, and that they 
aré full ripe. iedy 
Good ef- They are very nourifhing, quench thirft, allay 
‘Reis. harp humours inthe breaft; they are likewile 
looked upon to be good againft the Stone in the 


Kidneys, and to refift Poifon: They make Gar- — 


garifms of them for Diftempers in the Throat 
and Mouth, and they are alfo outwardly ap- 


~ 


plied for to foften, digeft and haften fuppu- 


ration. sh 
effets, The immoderate ufe of: this Fruit rfually 
: - caufes Winds and Crudities, and therefore *tis 
pernicious to thofe that are fubje@t to the Cho- 
lick, it alfo very often caufes the Bloody-flux. 


Principles. Jt contains a {mall quantity of Oil, effential 


Time, Age, 
and Con- : hee AR ; : 
/ firmion, Age and Conititution, provided it be ripe. 
“tae | REMARKS. | 

: Th HE Fig isa very delicious’ Fruit ufed at the Tables 


of the ,beft Quality ; when they are about the big- 
nefsofa Pea, they arein Latin named Groffulus; when 


Salt, and much Phlegm. It agrees with any — 


they are grown larger, yet not full ripe, they are named — 


Grofius, and Groffa, and laftly, when fully ripe Ficus. It 
grows to the bignels and in the form of an ordinary Pear. 


Tho’ the Fig*Tree be cultivated in temperate Climates, - 


yet the Figs there produced are not to be compared with 
thofe growing in Languedoc, Provence, and other warm 
Countries 3 for the goodnels of Figs confifting in a per- 


feét union of Sulphurs and salts which produce a fugared 


‘ahd very pleafant tafte, it’s eafie to imagine, that 
thofe produced in thefe warm Countries receive a larger 
quantity of Sulphurs and refined Salts ;° fecing {uch Places 
more abound in thefe Principles than temperates ones do ; 
to which we may alfo add, that the heat of the Sun, which 
® is more powerful in thofe parts, digefts, ripens and more 


attenuates the parts of thefe Fruits, and gives thema 


"more délicious tafte. : 
Figs allay the fharp Humours of the Breaft, pourifh and 
moiften much, becaufe they contain a vifcous and oily juice, 
fit to embarafs the ‘fharp Salts’ that prick the Breaft, and 
_ to repair the folid parts'that have been difipated, by con- 
denfing and congealing the fame in all their own fimall 
vacuities, Inthe mean time this juice produces feveral 
pear es sy z ¥ “ Te ae ey) get re BF o 3 ilt 
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ill effects. In the firft place, it renders the Figs hard of 
digeftion, by the dulnels and grofnefs of their parts ; then 
it caufes Wind, and the Cholick, by bein: rarified inthe 
Bowels by the heat of the Body; and jaftly, it very often 
 oc¢ations the Bloody-fux 3 for growing eager by its long 
continuance in the Bowels, it corrodes and ulcerates thofe 
arts. | sits | 
‘ They dry Figs inan Oven, and when they are dried, 
they are in Latin called Carice, or Ficus paffe, they are 
much ufed in Phytick, and Foods; they are eafier of di- 
~ geftion than others, becaufe by this manner of ordering 
“em, they are divefted of a good part of their vifcous Phlegm. 
India- Figs are fo called, becaufe they come from a Tree Figs of 
that growsin the Jndies near Goa; they are in fhape like India. 
our Figs, with this difference, that they are as red_as 
blood both within and without ; they are {weet, and good Vertue. 
to eat, yet do not tafte fo welkas thofe that grow in Eu- 
yope. hele Figs have very near the fame Vertues as the 
others, and the bark of their Tree ferves to make Stuffs 
of. | 
A Fig in Latin, Ficus, @ gu'w, to Produce and Gene- Eymology. 
_ fate, becaufe the Fig-tree multiplies apace. . 


C H-A’P.. XIL 
Of Qvinces. 


. a oe are Three Kinds of Ouinces ; the Firft Kinds, 
- of which are Small, very Odoriferous, 

Downy, Green at firft, then turning a little upon 
the Yellow, when they have attained to their full 
Ripenefs, the Second are larger, not fo Odori- 

ferous, iefs Downy, ofa foft tulp, and pale Co- 

jour; the third are thofe which grow on the 

wild Quince-tree ; they are more kacxward than 

the others, fimaller, and lefs ufed ; they grow in 
Rocky Places: You fhould make choice of the Choices 
Firft fort as having more Vertue, and a better 
Tafte; but they oughttobefull Ripe = 

They cherifh the Heart, fortify the Stomach, Good ef- 

ftop Loofnefs, and Bleeding at the Nofe ; they fe 
help Digeftion, prevent Drankennefs, and are ‘igh 
3 Opening. hee | | Quinces, Sh la 


24. 


Ill effetts. 


Principles. 
Time, Age, - 


and Con- 
_ Hirution. 
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Quinces being eat raw, and before Meals, caufe: 


the Cholick, Wind, and bad Digeftion; and 


therefore ’tis proper, before you eat them, to let 


them be well Boyled, and mix a little Sugar with 
them , by. which Management, they'll produce 
good Effects.  -' hi PRS 
They contain much acid Salt, Oyl and Phlegm. 


ftitution, provided they be well Boyled, and ta- 


. ken moderately. 


REMARKS. 


firong a {mell, efpecially the fmaller ones, that they 


-caufe many Peoples Heads to ach, which fhews they confift 


of fome very volatile and ex?lted Principles. When they 
are green they have fuch a harfh and ftiptick tafte, that 
you cannot poifibly endure them in your mouth; but as 
they sripen, fo they gradually grow fweet, yet when full 
ripe, they ftill retain a certain harfh tafte, which cannot 
be removed but by the boiling of them,and therefore Quine 


. ces are but little eat, unlefS they be well oiled. 


The rough and harfh tafte of green Suimces proceeds 
from-the ftriét union there is between their Salts and Sul- 


phurs with the terreftrial Parts; for their attive Principles 


{enfibly difengage themfelves by the fermentation of the 
Earthy parts which do detain ’eme Lattly, when full ripe, 
they retain a harfh tafte, becaufe thele fame earthy parts 


Qn are Eruits that are not only uled for Food, but am 
 alfo’much for Phyficke They have fo pleafant and 


They agree at all Times, to any Age and Cons - 


=- 


are in fucha manner unitedto the faliné Principles, that 


they frill retrain enough for the effecting of that ftiptick 
and harth tafte. if bi 


~ Quinces fortifie the Stomach, help Digeftion, ftup Loo . 


nels, and Bleeding at the Nofé, becaufe they contain a 
thick earthy Juice, proper for'thickning of thofe Liquors _ 


that were too thin, much agitated, and to {wallow up the — 


fuperfluous meifture that debilitates’ the Fibres of the 


parts, They are looked upon to be good to _ prevent 


Drunkennels; their grofs parts ferving to precipitate the. 


Wapours of the Wine, or other Spirituous Liquors, and. hin- 
dring them to flie up into the Head. It’s faid if taken 
before Meals they bind, and if after, they loofen the Body. 
However, 1 am of opinion, that let them be taken when 
they will, they are more of a binding than loofening Na. 
ture. . It’s allo Gid they are good againtt Poifon, yp iprod 
Te PSA CUAN ES Sa. a hae ee idl 
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FW Here are Three general Kinds of Pomegra- Kinds, 
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the Spaniards before they went to Fight the Africans, pro- 
vided themfelves with ftore of Quinces, that in cafe they- 
fhould be wounded with poifoned Arrows, they might the 
more eafily be Cured, tho’ I fhould not for my part trnft 
muchte thisRemedy. ~ 


When @uinces are raw, they contain a vifcous and grofs 


Juice, which fermenting in rhe Stomach and Bowels, there ae: : 


caufe Wind and Cholick. They preferve Quinces with Su- >, 
gar, and thereby they make them ates. wholfom. | Fig deco 
They likewife make feveral Stomachical Compofitions of , 
Quinces, fuch as Quiddeny, Quince-Syrrops, and divers others, 
that ferve as well in Health, as in Sicknefs. 
Quinces were brought to Rome, out of Syria, and are yz, 
called Cydonia, from Cydona Town of Candia from whence Eymaleg.ys 
the Quince-Tree was brought to Greece. 
They were alfo called Mala Cotonea, becaufe they are co- 
vered witha kind of Cotton or dowmy fubfance. 


a es 


CHAP, XII.” 
Of Pomegranates. 


® 


nates 5 the Firft are Sharp, the Second 


_ Sweet, and the Third. Vinous, being a Medium Choice. 


between both ; You are to chufe fuch Pomegra- 
nates as are large, full of Grains, Ripe, Juicy, and 


well Tafted. 


‘The Sweet Pomegranates allay the fharp Hu- Good ef: 


-mours of the Breaft, {top Goughs, Cool and Moi- fe#- 
ften the fharp ones fortifie the Heart, hinder Vo- 
‘mitting and Loofnefs, create an Appetite, keep 


down Chioler, and allay aFever: They are more 
valued in Phyfick than the other Kinds, andfick 
Perfuns are ordered to fick the Grains of them. ~ 

_ The Sweet Ones create Wind ; and as forthe 7 efeas, 
fharper fort, they are injurious to the Breaft, as 


well as to the Teeth and Gums. 


” The {weet Ones containmuch Sulphur,Phlegm, rrinciples 
and a middling quantity of acid Salv: The Vi- 7 


 pous Ones contain much acid Salt, Phlegm and 


6 th 
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Oyl; And Laftly, The fharper fort have much 
Acidity, Phlegm, and an indifferent quantity of 


Oyl. 


"The Sweet and Vinous Pomegranates, at all 
Times, fit every Age and Conftitution, provi- 


_ded they be moderately ufed: The fharp Ones 


_ are wholefom in hot Weather, for Young Bilious 


who do it already with Pain enough, 


v Humours. 


Experi- 
ence. 


Explana- 
tion. 


People ; but they are hurtful to Old Folks, be- 
caufe they bind up and prick the Breaft, and 
make thofe Perfons to breathe more difficultly, — 


REMARKS, 


Mmegranates are Fruits well known, and made ule of 

~ more for pleafure and to create an Appetite than for 
Food ; the difference of tafte we find between the three 
kinds ‘of Pomegranates, arifes in thofe that are fweet froin 
the oily parts, being there in greater plenty than the Salt 
ones, from which laft they take away all their acidity, by 
encumbering of thems whereas in thofe that are fharp, the 
Salts are to be found in a far greater quantity than the 


oily Principles, and deeply Impre(s their acidity. Laftly, 


thofe that are vinous have a {weet and pungent tafte, 
becaule their oily and faline Principles meet there in a juit> 
proportion, fo that rhe acids being not entirely fwallowed 
ap by the oily parts, ftil] retain vertue enough to tickle 
the litle Nervous Fibres of the Tongue with their. fub- 


‘tiler points. 


The fweet Pomegranates allay, the fharp Humours of the 
Breaft, moiften and cool by their watry and fulphurous 
parts, which are fir to diffufe and embarals the fharp Salts, - 


and to calm their over-violent motion: the fharp ones are. 


aftringent, good for Inflamations and Fevers, by thickning — 
and a little coagulating of the Liquors by their acid Salts ; 
as allo by keeping under thofe fharp,and exalted Salts,which — 
excite an extraordinary fermentation and boiling in the 
Sour Pomegranates incommode the Breaft, Teeth and 

Gums, by pricking thofe parts too much, 1 DE 
Ic’s faid that four Pomegranates will become. fweet, if 
you put Urine that has ftood for fome time, Hyman Ore 
dure, or Swines Dung about the Root of the Tree that 
bears them. If this be true, ’tis becaufe the volatile Salts 
and exalted Sulphurs which thefe things plemtifully coa- 
tain, are diftributed into the whole Vlanz, gad uniting 
he with 


s 
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with the acids of the Pomegranates, take a great part of 

their fharpnefs away. bee 

_ Pomegranate-Flowers ftop Loofenefs, Running of the, f lowers. 

Reins, Spitting of Blood, and is good for Ruptures. 4 

The Rind of the Pomegranate is in Latin called Rind of 

Malicorium, i. e. the Hide of the Apple, becaufe ¢ Pome. 

this Rind is as hard asLeather. It’s alfo named Sidium, &74?4te. 

from the Feilds of Sidon, where formerly they grew in 

great numbers. It has the fame vertue with the Flower. 

The Seed of the Pomegranate is aftringent, or ued in 5¢ed- 
Injections. 

The Sea-Pomegranate is a hard Body, and petrified, that 5¢4-Pome- 
grows on the Rocks, and in colour and fhape like a S74#4tes. 
Pomegranate. : . . 

Pomegranates in Latin are called Mala punica, ¢ puniceo Etymology, 

- colore, from their red Colour. They are alfo named 

_ Granata, a granis, becaufe they contain a great quantity 
of Grains 5 or elfe 4 Granatenft in Hifpaniis regno, becaufe 
they grow in great plenty in the Kingdom of Granada 


In Spain. 


© 


CHAP. XIV. 
OF Melons. 


A Melon ought to be of a very pleafant fmell, xinds, 
and exquifite tafte, frefh gathered, and 
ripe enough ; the Pulp fhould be tender, foft, | 
delicate, reddifh or yellowifh : In a word, ’tis 
the Tafte only that makesa difference between 
good and bad Aéelons. | ‘ h 
It cools and moiftens, quenches Thirft, and Good efe 
creates an Appetite: Tis faid, That the frequent feits. 
“Ufe of this Fruit will prevent the Stone in the 
‘Bladder and Kidneys. ° me 
It?s windy, and fometimes caufes great Pains in Weffeds, 
the lower part of the Belly ; and therefore ’tis not _ 
- good for thofe who are fubject to the Cholick : 
It’s obferved alfo, that the Ufe of thefe AZelons 
_ caufes Bloody-fluxes and Fevers, but more efpe- 
cially Quartan Agues. 
hi » ¢ “G ‘ reas 4 " lt 
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Principles. It contains much Phlegm, Oyl, and Effential 
and Volatile Salt. vee bt i 
Time, Age, It agrees in hot Weather, with young Per-. 
andCon- fons that have a good Stomach, and are of a 
fiitusion. hot and bilions Conftitution ; but ’tis pernicious: 
to old People, and to thofe'that are Phiegmatick | 
-and Melancholy. 3 


REMARKS. 


°C HE pleafant {mell and delicious tafte of the Melan, 
‘ indicate that a part ofits volatile fubftances are fo 
far freed from grofs Principles, ‘as to form an agreeable 
impreffion upon the Nerves of the Tongue and Smell, | 
hele, qualities, which are the chief graces of this Fruit, 
-are to be met with ina larger degree in the Melons that 
_ grow in hot Countries, that-in thofe that are in cold ones. 
The Reafon is, becaufe the heat of the Sun_in hot Cli 
mates has a greater force, and is more powerful in exciting 
an internal fermentation, whereby the Principles of the 
4 Melons are raifed up, and feparate themfelves from the 
gro{s Matters wherewith they are embataffed. yi 
“Fhe quantity of the Phlegm with which,the Melon a- 
bounds, rendess it cooling and moiftning, becaufe ic ex- 
tends thofePrinciples that are fharp and much agitated from 
the Mafs of Blood, and difuniting the fame, hinders them > 
from aéting with fo much violence as before. Thisfame 
-Phlegm filled with an acid Salt, yet creates an appetite, by 
pricking alittle the fides of the Stomach, ‘hg Oe 
As for thofe Pains and other Inconveniencies caufed by 
the Melon in’ the lower parts of the Belly, they proceed - 
from a vifcous and acid Juice contained therein, which: 
makes fo much the more impreffion, fince by its vifcofity 
ic remains firmly fixed to the Parts, and which by fer- 
menting and growing more and more eager, waits and 
corrupts the Aliments that pafs thro’ thofe places; and 
thefe Aliments being afterwards conveyed into the Mals 
of Blood, ferment it different ways,and fo produce different 
Feavers. ee ee 
Moreover ’tis this grofS humidity that renders the Me- 
lon hard of digeftion, and therefore you ought to drink 
Wine when you eat this Fruit 5 for the Wine atteauating 
this vifcofity, hinders it to produce fuch ill effeéts. — 
The Melon The Seed of the Melon is one of the four grand cold 
Seed. neti it is very lenitive, and they prefs an anodine Oil 
out of it. al iy | eee te ee 
Eymology. The Melon in Latine iscalled Melo 2 pijaay, an Apple, 
becaufe in fhape “tis likeunto it. °° = CHAP 
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ee OHAP XV js 
Of Cucumbers. 


OU muft chufe fuch as are long, thick, Choice. 
full ripe, having a thin Rind, and full 
of a white, juicy, and firm Pulp. | 
It moiftens and cools very much, quenches Good ef- 
-Thirft, allays the fharpnefS of Humours, and feds. 
too great a Fermentation of the Blood, and 
provokes Urine, i 
They are ill of Digeftion, and produce grofs yy efzas, 
and phlegmatick Humours. Riot | 
_ They contain a little Oyl, much Phlegm, and Principles. 
an indifferent meafure of effential Salt. . 
Cucumbers in hot Weather are proper for young Time, Age 
Perfons of an hot and bilious Conftitution ; but and Con- 
weak and tender People, that have a bad Sto- fitution. 
‘mach, or are of a phlegmatick Temper, ought : 
to abftain from them. | | | 


Ore REMARKS. 
Cae : eee, 


Ucumbers are Fruits much in ufe for Food, they are. 

_~ ulually yellowifh, fometimes white, and at other 
times green. Thefe Fruits moiften much, becaufé they 
contain a vifCous and thick Juice, very fit to qualifie the 
over-violent motion of the Humours: In the meantime, 
this. Juice makes them hard of digeftion, becaufe they con- 
tinue long in the Stomach, and that their parts cannot be 
disjoined without difficulty ; and therefore they ought al. 
ways to be well drefs’d'and ordered before they are eaten, 
that fo this vifcous Phlegm wherewith they abound, may 
be the better digefted ; you may allo mix fome other things 
‘with them to help digeftion, fuch as Onions, Salt, Pepper, 
and other things of the like Nature. sf Bhi 
_ We finda number of -Seed in Cucumbers, which con- PB ciamedok: 
tain a {weet oily Kernel, agreeable enough to the Tafte : 5..4 
This Seed-is one of the four grand Cold Seeds, and much. | 
‘ufed by Phyficians in Emulfions. It’s:alfo very qualifying, 
refrefhing, and moiftaing, It works likewife by Urine. 
7 re A Wild 
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A Wild Cucumber is very different from that ufed by us 
for Food, for it contains a vifcous and very fharp Juice ; 
this Juice being thickned, is the Elaterium ufed in Phyfiek, 
when you would effe€tually purge away thick Phlegm, and 


. grofs and tartarous Humours. 


They find in the Sea long and thick Cucumbers, like ones ° 
fingers, who like the Land Cucumbers have tittle 
boffes or knobs on the furface of them; they grow upon 


- Rocks, are hard and petrified“; they be called Sea-Cue 


cumbers. 


Etymology, Cucumber in Latin is called-Cucumis, or Cucumer, a Cure 


Kinds. 


vamra quar Curvimer, becaule the Stalks of this Plant are 
crooked « ; ee i 


CHAP. XVI. 
_ OF Pumpkins. 


PP Here are Three Kinds of Pumpkins, that 
differ from one another ogly in outward — 

Form : The Firft is Cylindrical, and extraor- 

dinary both as to Length and Bignefs ; the Se- 


cond like a Flagon, thick, round, and bellied ; 


Choice. 


Good ef 
| feds. 


ill effetts. 


and the laft of the fhape of a Bottle, with a big - 
Paunch, and a narrow Neck; and contains alfo © 
browner Seeds than the other Kinds; Your 
Pumpkins ought to be tender, frefh gathered, | 
light, and with a white and foft Pulp. oe 
’ “All the Kinds of Pumpkins are Cooling, Moi- . 
f{tening, allay fharp' Humours, and quench Thirft. 

They are hard to be Digefted, weaken the 
Stotnach, and caufe Wind and Cholick. 


|Princip'es. Pumpkins contain much Phlegm, a middling © 
! - quantity of Effential Salt, and a: little Oyl. 


They agree in hot Weather with Young Bi- 
lious People, but Perfons ofa cold and phleg- | 


‘matick Conftitution ought to abftain from them. 
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REMARK Seo | 


Umpkins are large Fruits, fit to be eaten ; and they alfo 

make ufe of them for Flagons, after the Pulp is: +: 
taken out, and that they are dried ; they grow eafily in 
cold and moift places, for they want nothing but vifcous 

_ and grofs Juices, which the Soil of thof Places abundantly 
fupplies them with. . 

_ Pumpkins are moiftning and cooling, and qualifies fharp 
Humours ; becaufe they contain a great many dull and vif. 
cous parts, as we have obferved, and {uch as are proper to — 

- produce thefe good Effefts: Thefe fame parts render the 
Pumpkins ot difficiflt digeftion, weaken the Stomach, and 
caufe Wind and Cholick. ) | . 

They ufually mix the Pumpkins with fome Aromatick 
Herbs, fuch as Parfley, Onions, Muftard, Pepper, and feve- 
ral other fharp and volatile things, fit to attenvate the 

a eae pn Fruit in the Stomach. ‘ 3 

__, They prelerve Pumpkins with Sugar, inorder to make .._.. 

them shite pleafing to the tafte, and more wholfom. In rip 
fhort, they rarifie their grofs fubftance by boiling them P : : 

well; and befides, the Sugar, wherewith they are mixed, 

gives them a little fort of pricking quality, that makes 
them lefs infipid to the tafte, and more eafie of digeftion. 

‘Preferved Pumpkins may be uled in Diftempers of the 
Breaft, in order to allay the fharpnefles that are there. 

Pumpkins contain a great many Seeds, which are flat, Pumpkin. 
oblong, covered with a hard Rind that isa little Woody, Seed, ang 
whitilh or grayifh. Under this there is a {mall (weer Oil. 
and very pleafant Kernel, which contains a great deal of 

Oil that may be eafily preffed out of it, and is proper to 

foften the Skin, and make it more fmooth. The Seed of 
the Pumpkin is one of the Four Grand Cold Seeds 5 it’s Pe- 
oral, works by Urine, cools and moiftens much, 

_ Pumpkin in Latine is called Cucurbita, quafi Curvata, be- 


caufe the Plant is naturally crooked, if it be not fuppurted. Euymology, 
CHAP. XVII, 
Kj Of Gourds. 7 } | 


OU are to chufe fich as tro big, pulpy, 
4 firm, whitith or reddifh, and of a tweet °" 
and agreeable Tafte, 


iM The 


@ 


y 
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Good Ef- The Pulp of the Gourd Moiftens and Cools, 
feds. allays the fharpnefs of Humours in the Breaft, 
and qualifies the over-violent Motion’ of the 
Humours, a 
effets. The Gourd caufes Wind, and breeds grofs 
‘Humours. — , aes Lise 
Principles. Yt contains a little Oil, much Phlegm, and an 
. indifferent quantity of Salt.-— Bs Pes . 
Time, Age, \t agrees in hot Weather with Young Bilious 
aia, ig People, but. Old Folks, and fuch as are of a 
flitutions weak Conftitution, Tender and Phiegmatick, | 
ought to abftain from it. ‘3 
REMARKS. : 
ai Ourds or Citruls dre Cultivated in Gardens; they are’ 
very large Fruits, with a hard Rind, and within 
contain a Pulp that is like enough to that of a Cucumber 5 | 
the inner*part whereof is of a foft Subftance, wherein you 
Seeds. will find oblong, large, black, ruddy or red Seeds, cover'd 
with a hard Skin. gate pe Sign ha, 
The Seed of the Gourd is one of the Four Grand Cold 
Seeds, it moiftens, cools much, and is ufed in Emulfions, 
Broths, and Decothions. Hi ae 
The Gourds do very near contain the fame Principles 
as Cucumbers, and Pumpkins, and the ordering and 
contexture of their Parts are alike, and Vertues the fame, 
We fhall not explain here the manner how they produce 
their good or ill effects, fince we have done that already, 
in {peaking of the other two in the foregoing Chapters, , 
Gourds of It’s faid that the Gourds of Egypt are incomparably big- - 
Egypt. ger and larger than thofe of Europe; Bellonius alfo affures 
ns that there are fome of them fo heavy, that a Camel” 
cannot carry above five or fix. Thefe Gourds contain a 
Liquor, which they mix with a little Rofewater and Sugar, 
and thereof make a very pleafant and cooling Drinke 
Gourd in Latin is called Citrullus, @ Citreo colore, becaule 
when it is ripe, itsRindisof thecolour of aCétrow. 
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. Of Oranges; i 
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OF Oranges. 
CHAP. Xvi. 


“Here are Two general Species of Oranges: Kinds, 
one of which are Bitter, Acid, Small, 
Yellowifh and Greenifh, and have a very plea- 
fant Smell ; the others are Sweet, larger than 
the Bitter oae, of a Yellow Gold Colour, and 
good Smell ; the Diftig@ion we have here in 
England, is Seville or China Oranges, but we'll 
Keep to our Author : They make ufe of thefe 
two Kinds in Foods ; the bitter ones are more Choise, 
ufed in Phyfick than the fweet ;and both in the 
ene and the other, you are to chufe fiurch as. 
are new, full of Juice, of an agreeable. f{inell; 
and thin Rinded. | 
_, The Rind of the bitter Orange is much ufed Good ef 
in Foods and Phyfick, and they make Zefts (or Ses 
what we call Orange-peel) of it: It is Stoma- 
chical, exhilarates the Heart, and refrefhes the 
Brain ; it promotes Women’s Terms, revives 
the Mafs of Blood, and creates an Appetite ; 
they alfo do preferve the Rind of the Sweet 
Orange ; but *tis not fo Stomachical as the Other, — 
The Juice of the fweet and bitter Orange cools 
_ moiftens, allays Fevers, fortifies the Heart, and 
creates an Appetite. : HEP Eh) 
The Rind of the bitter Orange beats’ much, 0 effets, 
and caufes a ftrong Agitation in the Humours, 
when ufed to excefs, — od re 
The Jnice of the fweet Orange, immoderately : 
_ taken, weakens the Stomach, and caufes Wind, » 
As for the Juice of the bitter Orange, it fomes ° 
times incommodes the Stomach and Breait, by - 
_ a little too rough pricking of thofe parts. 3 
~The Rind of the bitter Orange contains much Principles 
exalted Oil, and volatile Salt, seed wu Raeaaee 
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Conftitu- 
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Oranges. 
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_ The Rind of the fweet Orange does not abound 
fo much with thefe Principles. 

The Juice of the bitter Orange contains much 
Phlegm and effential Salt, and alittle Oil. 

The Juice of the {weet Orange contains much 
Phiegm, an indifferent quantity of Oil, and of 
acid effential Salt. 4 

The Rinds of the {weet and bitter Oranges. 
agree at all times, to all forts of Ages, to Per- 
fons that have a weak Stomach, and thofe of a 
phlegmatick and melancholy Conftitution. As 
for the Juice of thefe Fruits, it is very good in’ 
hot Weather for bilious Perfons,and thofe whofe 
Humours are too fharp, and too much agitated. 


a 


REMARKS. 


; ; \ 
OM: are brought from feveral Parts 5 the beft and 
the moft in-efteem for a good tafte, are thofe which - 


Y _» grow in hot Countries 5 not only becaufe the Soil of thofe 


Places, having ftore of exalted Sulpbur, ®and volatite Salts - 


Gn it, communicates a great quantity of the fame to thele- 


Fruits, and gives theman agreeable Smell. But becaufe | 
the heat of the Sun there digefts, and more compleatly , 
ripens their Juice, and gives them a more delicions tafte. © 
“The Juice of the bitter Orange is fharp,  becaule it. con. 


~ tains mtich acid Salt in it, and that this Salt isa litle 


“embara(s’d with the Ropy Parts, which is the Reafon that © 


it communicates almoft all its acidity to the little Nervous — 


Fibres of the Tongue. As for the Juice of Sweet Oranges, 

38 it contains lefs Salt than that ef the bitter one, and _ 
that this Salt is kept under by a great quantity of Oily 
parts, it’s cafie to be underftood, that it can make but ae 


hE ght. impreffton‘on the Parts it touches. 


> ing, t 


The Juice of the {weet Orange, and that allo of \the bit.» 


ter one, produce almoft the fame Effetts, as we have ob- 


ferved. However, in Medicinal things they prefer the 
| Jilice of; the bitter Orange before the other, for cooling, 
and moiltning, and mitigating Feavers 5 becaufe this Juice 


. has more of the acid in it, and can more eafily thicken the 


q 


over-thined Liquors, allay their violent Motions, and keep 
down thofe fharp Humours that throw them into anextra- 
ordinary fermentation. | y eae 8 
_ ©¥hey -prefs.out the Juice of the bitter Orange, and mix- 
be fame with a little Sugar and Water, 


s 
ay 


pleafant. 


~ 


make a very) ~ 


Of the Orange-Flower. 35 
pleafant Drink of it, which may be given to thofe that are 
Feaverifh, inthe hot Fit. | 

As for the making of Orange-Ree}, they choofe that part peep, 
of the Rind which is moft outward, becaule’ *tis that 
which contains the exalted Principlss, that gives all the 
Vertue to this Rind, : : 

— Orange in’ Latin is called Aurantium, ab axreo colore, be- 
caufe the Rind of this Fruit is of a yellowifh Colour like 
Gold. It’s alfo for the fame Reafons called Aureum Me- 
Jum, as appears by this Verte of Virgil, Waban oo 


Aurea mala decem mifi,cras alsera mittam. 


CELA P. RIX 


i} 


) ne Of the Orange-Flower. _ . 


V7 OU ought to chuf fich as are white, Choire. 
iL fair, of an agreeable fmell, and frefh. 
gathered. .«... ; | | 

They kill the Worms, chear the Heart and Good Ef- 
Brain, help Women’s Terms, ftrengthen the fetks., 
Stomach, and aflift Digeftion. : 

__ The immoderate ufe of this hot Flower ren- i effeds. 
ders the Bile more fharp. and by that means 

may caufe different Difeafes. 

It contains much exalted Oil, volatile Salt Principles. 
The Orange-Flower agrees at all times with Time, Age, 
_ aged, phlegmatick, and melancholy Perfons , Cor J 
_ as alfo with thofe that have a weak Stomach, “#7 
_. and do not eafily digeft their Food, i 


Heber ORT RR M Ak, Kes. 


“HE Oraage-Flower is us’d in Food, and Phyfick ; 
i: they Preferve it whole, and by diftilling, extraét . 
from it a Liquor of a very pleafant fimell, and much ufed 
in Cordial, Hyfterick and Cephalick Potions. Its pleafang 
Smell proceeds from thofe Sulphurs ang Salts contained 
aie ee Y 2 _ Rherelay 
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Choice. OU muft chufe fuch Lemons as are ripe, - 


therein, which are elevated with the Liquor, and mix - 


therewith. The Orange Flower “helps digeftion by its vor 


latile Principles, which divide and attenuate the grofs parts 
ofthe Aliments. It alfo refrefhes the Heart and Brain, 
and helps Women’s Terms, becaufe the fame exalted Prin- 
ciples revive the Mafs of Blood, increafe the quantity of: 
the Spirits, and rarifie the vilcous Juices which obftruét the 
Courle of the Menftruous Humour. H 
a 


y 


CHAP. XX. 
Of Lemons. 


large, of an aromatick and pungent fmell 
and tafte: They muft not be eaten when frefh 


ere from the Tree, but you ought to tarry 


or fome time : The belt are thofe that come 
from hot Countries. a ih a test 


Their good The Rind of the Lemon being chewed, makes 


effeds. 


the Breath {weet , and being taken inwardly 
helps Digeftion : It refifts Poifon, fortifies the 


Heart and Brain; and ’tis preferved in the fame © 
3 


manner as they do that of the bitter Orange. 
“The Juice of Lemon cools, quenches Thirft, 
refifts Poifon, allays the over-violent motion of 
the Blood, and of other Humours, and is good 
for feverifh Perfons. : , 


Hil-E feds. This Juice is hard of Digeftion, caufes Wind 


- Principks.. The Rind of the Lemon, and efpecially the - 


and Vapours-; and for the Rind, it heats too 
much when ufed to excefs. iaacagniosaey ® 


outermoft part, contains much exalted Oil and | 


volatile Salt. : 


The Juice of Lemon abounds in acid Salt and ~ 


- Phiegm, but contains little Oil. 


Difference. The Juice of Lemon agrees in hot Weather 


&e 


Time, Age, with young bilious People; its Peel agrees with 


Folks at al nes provided it be wed mode- 


he : 


! 


rately, 
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rately, and for no other end than to help we 
Digeftion, and to animate the Blood @hd 
Spirits. rp 

REMARKS.. 


HE Lemon-Tree is Cultivated ia Hot Countries; its 
A Leaves are like thofe of Lawre}, which made Virgi} 


fay, re 
| ——Si non alium Fatbares odorem, 
41 Laurus erat, 


Its Fruit, as well as the bitter Orange, contains two parts of 
two different Vertues, I mean its Rind or Peel, and its 
. Juice. In fhort, one heats, and the other cools. It may 
likewife be faid that Lemon is much like unto the bitter 
Orange, by the effetts ic produceth from its acid tafte and 
principles, and therefore ’tis not neceffary I fhould here 
dilate upon the Vertues of the Lemon, fince I fhould but 
»  » gepeat what I have already taid of bitter Oranges. cs 
They ufually mix the Juice of Zemon with Sugar, to / 
“make it the more agreeable, and lefs liable to produce ill 
effects. The Sugar upon this occafion operates fo, as to ; 
bind up the ropy particles of its Oil, the acids of the Le- 
mow, and to hinder its pricking the Stomach, or the - 
other parts of the Body too much. . ) Hee 
‘They frequently make ule of a Lemon ftuck round Lemmon 
with Cloves, to fmellto, andto keep them frem the effeéts luck with 


-* of a bad Air. | Cloves... 
Lemow-Seed is wled in Phyfick to killand expell Worms, Lemmon 
it’s Cordial, and refifts Poifon. Seed. ~ 


~ Lemoz in Latin is called Citrum, a Kizegs, which Eymology. 
comes from Kéd\gge, a Cedar, becaule the Lemon as well as ‘ 
the Cedar, is very Odoriferous. | | Rich | 
There is another kind of Lemon which is not fharp Avosher 
tafted, but hath a {weetifh but infipid tafte; It’s larger spate k 
en 


than the other, and not fo much uled. ; 


: Of Citron, 


‘ wa I SHere are two forts of Citrons, viz. Sweet Kinds 
and Sowre:; the firftare little ufed, un- 
leis it be for their Peel, which is preferved 5 
MBpethe othersis; much ufeds seh) one 
Sane: at | is 
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Choice, You fhould chufe fuch are ripe, good colour- 
ed, of a pleafant finell, like that of a Lemon :. 
They muft not be eaten, as well as Lemon, 
| upon their being firft gathered from the Tree. 
Good ef- — Citron-peel helps Digettion, gives a good Sto- 
felts. mach, refifts Poifon, and animates the Mafs of 
Blood and Spirits. | : : 
~The Juice of the four Citron cools, allays the 
heat of the Humours, creates an Appetite, {tops 
Vomitting, promotes Urine,diffolves the Stone in 
the Kidneys and Bladder, ftrengthens the Heart, _ 
and refifts Poyfon. | mache 
iteffets. This Juice incornmodes the Stomach, caufés 
the Cholick, and fometimes very ftrongly pricks 
the parts it touches ; but'to.avoid this Incon- 
veniency, it ought to be mixed with Sugar, that 
fo it may bea little moderated in its Operation. 
As for the Citron-peel or Rind, it produces the 
| fame Accidents with that of the Lemon, 
Principles. Citron-peel contains much exalted .Oil, and 
| volatile Salt. As for the Juice of Citron, it has 
“ much Phlegin and acid Salt, but little Oilin it. . 
Time, 48¢ The Juice of Citron agrees in hot Weather » 
fiswion, With young bilious People; and fuch whofe Hu- — 
: mours are fharp, and too much agitated ; but 
it does not fuit old Men at all : Citron-peel well | 
preferved, agrees at all times, with any Age 
or Conftitution, provided it be taken to help 
Digeftion only, and to fortify the Stomach, — 


ied adi REM A RR Ste mninnrn vee 


HE Tree. that bears the Citron, is a kind of a. 
Lemon-Tree, its Leaves and Flowers being altoge- 

ther like unto thofe of the true Lemon-Tree, and differs 
not from it any otherwife than in the fhape of its Fruits, 
which is but a little rounder than the Lemow, and whofe 

- Rind is a little thicker. —— ay \ of, ae 

~The four Citron is not only like the Lemon-in its exter- 
nal fhape, but alfoin»its principles, in the difpofition of 
them, aed in its Vertues. ‘y = EN ee aL 


Wh 
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_ They make of Sugar, Water, and the Juice of the four : 
Gitron, a pleafant Liquor, commonly called Lemonade. Lemonade. 
It’s very cooling ; they alfo prepare a Syrrup of the Juice 
of the four Lemon, which is much uled in Phyfick, 9 
_.. The Seeds of a Citron are bitter, and good, as well as Citron-, 
thofe ot Lemon, to kill Worms, and to keep off the In- Seed. ~~ 
“conveniencies of a bad Air. ya Wea 5S SRR 
_ Citrons in Latin are called Limones, a atiusv, a Meadow, Esyinglog 7 
becaule the Citron-Tree in Colour is like a Meadow, orbe- ©~ '° 
caufe its Fruit/before it is Ripe, bas a verdant Colour. > “oy S 


CHAP. XXL opin 
Of Grapes. > i | a. 


Vy yere are three forts of Grapes, viz. the Kinds.} 
| |. White, the Red, and the Black; whe- 
ther ofthe one or the other, you ought to chufe Choire. 
fuch as are of a {weet and agreeable Tafte... - 

»» Grapes open the Body, create an Appetite, Good ef. 
_ are very Nourifhing, excite Seed, and qualify feds. » 
the fharp Humours of the. Breaft. 3. 2", 
The too frequent ufe of Grapes brings the effets. 
Cholick, and caufes Wind, which produces the 
Spleen, and great pains that arife therefrom: 


’ 


This’ Fruit contains much Oil, Salt and Principles. 


_., They agreewith, every Age and-Conttituti- Time, Age, 
on, provided they be not ufed to excefs : How~ #4 Con 
ever,.old People ought to abftain from them, ch 
for Grapes weaken them too much, and increafe » 

the Detluxion which their Age too frequently 

_ fabjects them to. . aes 4)" 
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ae ie ' ; 
A Grape. hefore it comes ta that Maturity whereby it is rhe firft 
_made plealant to the tafte, pafles thro” very different flase of she 
flates ; for at firft the fermentation of rhis Fruic being but Grapes 
juft beginning, it appears. harth and ftiptick, becaule its 
_attive Principles, and -efpecially the Salts are kept under, 
and as it were chain’d down by the Earthy parts, chat they 
ka "D4 


Cannot ‘us 


40 A Treatife of Foods. 


cannot but rake the Nerves of the Tongue after an un- — 
pleafant manner. The Grape in this Circumftatice is more 
aftringent than in any other, by réafon of the Earthy 
parts that are joined and united to its Acids, in the man- 
: ner we have already mentioned. 
The Jesond When the fermentation is grown a little ftronger, ' the 
fate of rhe Salts infentibly free themfelves from the Fetters which held 
and fixed them before 5 and now being no more fo ftri€tly 


AP as United to the Earthy parts, they can impart a good part 
Verjuice of their acidity to the Tongue. The Grape in this Rate 


is not fo aftringent as it was; tho’ it be fo fiill, in fomeé 
meafures not only upon the account of the acids it con- 
_ “tains, but alfo becdute thele fame acids are not altogether 
ie freed from the Earthy Principles. 

Third flete  Laftly, the fermentation, continuing more and more to 
of the attenuate and take away the Principles of the Grape, cattfes 
Gragg its oily parts, which before were fixed by the earthy ones, 
when ripe. to get the afcendant, and uniting clofely with the Salts, - 
si) diveft them of one part of their aétivity and force, and . 
_ceafe not to tickle the Nervous little Fibres ef the Totigue 
by .its moft fubtle points.. The Gfape has then a fu- 
Abbie and agreeable tafte, and is in its full ripenefS, The 
rinciples ot this Fruit are alfo fubjeét to feveral other al- 
terations ; when after the Grape has been preffed, they let 
jt ferment a-new to make Wine of them. Wefhall fpeak 
‘of this Fermentation, when we come to Tteat of Diink- 

— ables. | x : aK | 
_. The Ripe Grape, whith before was aftringent, becomes — 
‘of a foftning and laxative Nature} the Reafon whereof is, 
‘that then it contains more watry Parts than at other 
times, and that its oily principles being not detained by 
ether grofs principles, are alfo in a better Condition to 
Iéofen the Fibres ot the Stomach and Bowels, and ‘to dilate 

the excrements contained therein. ees: 
A Ripe Grape is Pe@oral, and very Nourifhing by its 
Oily and Balfamick parts that are proper to qualifie the 
fharp Salts that prick the Breaft, and to unite with the 
‘folid parts that want recruiting. Pike 
~¥oung Foxes grow very fat in Autumn, in thofe Places 
where there are Vines; and their Flefh at this time is 
tender, delicate, dnd good Meat. But it’s obfervahle, 
that when the Viatage. is over, and that thele little 
Animals can find no more Grapes, they grow lean, and 
their Flefh lofes the good favour it had before.’ There 
re are:alfo many other Animals who grow fat in Grape-time, 
«which fhews this Fruit is very Nourifhing, 5° +4: 
: The Grape contains a vilcous Phlegm, whichfermenting __ 
and raritying its felf in the Stomach and Entrails, caufes 
Wind, and the Cholick, and therefore it ought to be mo- 
derutely takem ge og toe RS cea ae They 
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—» Of Mulberries. 4l 
They dry Grapes in the Sun and Oven, for the Prefer. DryGrapes 
ving of them, and they call them in Latin, Uve paffe, or. 
Pafule. Thelarge ones theynamed Uve Damafcene, and 
the fmaller fort Uve Corinthiace. Dry Grapes are more 
wholfom than others, becaufe they are divefted of the 
viftous Phlegm which they had in thenrbefore. id 
They preferve green Grapes to make them more pleae Gree? 
fart, and that they may keep them thé longer. This Grapes 
Comfit is coolings and moiftning. at preserved. 
. They alfo of the Juice of green Grapes, Water and Su-. 
gar, make a cooling Drink, which is not ufed but in ex. 
ceffive heats: _ | 
When in the Spring they Prune the topof the Vines Liguer of 
which are in the Sap; there isa Liquor which naturally pjye Tops. 
diftills from them, that being drank, is opening, deterfive, —_* 
‘and good for the Stone and Gravel, and it clears the Bye- 
fight, if you wafh the Eyes therewith, i" ya? 
A Vine in Latin is called Vitis, 2 Vico, flefto, becaule *tis Etymology. 
pliable, and twifts it {elf about the Stocks or Neighbouring = 
Plants.) : chy: 


~ 


OF Mulberries, 


cy Pap are two forts of AMulberries, the white Difference _ 
‘and the black, the firft of which is not 
ufed in Foods ; as for the other, they are much 
- in ufe : You ought to chufe fuch of them as Choices 
are big, plump, fullripe, gathered before Sun- - 
rifing, of a {weet and agreeable tafte, and fuch 
_as have not been injured by fome little Animals. 
_ They are good to qualify the fharp Humours Good ef: 
‘in the Breaft, to quench Thirft, to allay Evas feds. 
cations upwards and downwards, cauiled by 

fharp Humours ; they create an Appetite, and 
excite Spitting ; they are deterfive and aftrin- 

gent before they are ripe, and made ufe of in 
- Gargarifins, for Diftempers in the Throat. 


| They are windy, and thofe that are fabjeGt zm efeds 
“to the Cholick, ought not to make ufeofthem. © 
+, Maulberries contain : much Oil, Phlegm, and Principles. 
Sieatigl Salt. yp aiek Ges orice ® ete 
‘e : They 


& 


ale 
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ih 
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oe Treatife of Foods. ee 
Time, Age, They agree in hot Weather, with young bili- 
and Com ons and fanguine People. as ja 


Stitmion. | 
“REMARKS. 


MP Ulberries when they are but young grown, are bitter 

and harfh, and afterwards become {weet and plea-. © 

. fant, for the fame Reafons we have already given in the 
“Chapter of Grapes, which at firft are harfh, and afterwards - 
-acquire a {weet tafte, “a 


- Original of It’s faid that white Mulberries came originally from a 


Sabi common Mulbery being grafted on a white Poplar. Thee 
filet Mulberries have a kind ofa honey, infipid ani dilngreeitie 
vee"*" tafte, and therefore they are not ufed in Foods. As for 
-the black Mulberries, they are much in vogue, becaule of 
their delicious tafte, they are full of fweet Juice, and dye 
of a ‘Blood Colour ; this Juice is pectoral, and moiftning, 
and allays immoderate Evacuations cauled by fharp Hu-. 
mours, becaufe they contain many oily parts that are pro- 
per for producing thefe good effects, i oa 
The Poets gave the Mulberry-Tree the Epithet of Prudent, 
becaufe it does not begin to Bud ’till the fharpnefs of the 
Winter is quite gone. In fhort, it does not Bud ‘till the: 
Month of fay, and bears not Fruit “till Auguft and Sep- 
sember, Horace makes an Elogy upon Mulberries, and ree 
- commends the gathering of them before Sun-fet. 


| Me falubres * 
wEflates peraget, qui migris prandia moris — 
Finict, ante gravem, que legerit, arbore foleme— 


oD 


| j PL 

~ ‘Fhe Bark and Root of the Mulberry-Tree is deterfive, and 
Erymol opening. ; ne ys BR ing 
ymorgys A Mulberry in Latin is called Morum @ wautés, mBer, , 

black, becaufe ‘cis commonly black. MACE aN bi * 

Fa : , Mat hadi? ara / dip ye ii | ; 
ee 

CHAP. SRV Gene 

OF the Service, of Sarb-Apple. "> 


ye ought to chufe fuch are big, full ripe, 
we well tafted, and of an agreeable fmell. 
Good ef-  Sorb-Apples are altringent, good to ftop Vo- 
feiss” mnitting, bleeding at the Nofe, and Diarrheas. : 
They alfo create a good Stomach. cabs 

Bh ie ae i a 3 


Choice. 


e™ ? 
oF SFs 


‘ BT nrg ed 
Of Sorb-Apples aid Medlars) 4 
_ The immoderate ufe of the Sorb- Apple Produ- Megeas 
ces a quantity of grofs and tartarous Humours, | 
and often-times caufes Gripes and the Cholick. 
They contain much Oil, effential Salt, united 
with fome earthy parts, and Phlegm. | 


s 


_ They agree in the Winter with young bilious Time, 4 
People, and thofe that have a weak Stomach, 474 Comt#- 
provided they ufe them moderately. fe 


REMARKS. ah 


PE YHE Sorb- Apples, donot ripen upon the Trees,as other 
Fruits do, but they ‘atte be gathered in Autumn, 

and fpread upon ’Straw, where after they have lain for. 

fome time, they alter very much in their confiftence and 

tafte, for from being hard, bitter, and unpleafant, they 

become foft, fweet, anddelicious. 

Service- Apples are aftringent, becaufe they contain gros 
and tartarous ‘parts, which fix and embara{$ the {harp and 
gver-thin Humours, thatcanfe Diarrheas, Vomitings, and 
Bleeding. .. Witt aay 
_ The immoderate ufe of this Fruit is often pernicious; 
becaufe that being endued with a gros and earthy Juice, 

as we have before oblerved, it alfo produces many grofs 
Humours. Befides, this Juice continuing to ferment a 
great whfle in the Stomach and Bawels, grows eager, 
pricks the Fibres of thofe parts, and caufes the Gripes, and 
the Cholick, 7 


If yon extraét the Juice of the Sorb. Apple, and Jeave it 
to ferment for fome time, it becomes vinous, and like 
Perry, We hall in the place where we treat of Drinke 

_ ables, thew how this vinous tafte is produced. ng aT 
The Sprb- Apple in Latin is called Sorba, from Sorbere to 
fwallow, becauic thef> Fruits when ripe, arefoft andveafie 

to wallow. SF Sa On Aa i no oa 


BRACE REPS RYE § 
, Of Medlars. 


4 
' 


K7 Ol are to chufe fuch as re big full ripe, capice, 
4. witha tender Pulp, and fweet and sates oie : 
_ able tafte. PERE ge e | 
Sens | oY They 


44. ~ A Treatife of Food, =. 
 Goodef- They prevent Drunkenaefs, ftop Leofeneis, 
fe#s.——ftrengthen the Stomach, and hinder Vomitting : 
r Their little Stones are ufed in aftringent Compo- 
fitions for the Belly, and are opening by. Urine: 

They are alfo efteemed to be good for diminifh- 

ing and expelling the Stone out of the Kidneys 


_ .... and Bladder. gaa ot iy id 

Weeds. Medlars eaten to excefs do not eafily digeft ; 
they incumber the Stemach, and hinder the di- 

geftion of other Aliments. i i 
Principles. Wee contain much Wil, earthy acid Salt and 
rniegm. : Y 
Time, Age, In Winter they agree with young People, of 
end Con- g bilious Nature,and fuch as have a weak sto- 
Hitusion. mach. ph ee 


REMARKS. , 


"Here is agreat likenels between Medlars, and Ser- 

vice-Apples, for both of them ripen in the fame 

manner, and have very near the fame Vertues, In the - 

mean time MedJars, which contain principles that are more. 

united with the earthy parts than Sorb-apples, are alfo more 
aftrinzent. | . ao 

The riper Medlars are, the more they lofe their aftrine | 

gent Vertue; ‘the reafon is, becaufe according to the 

meafure they ripen, their Salts get the afcendant, and 

free themfelves from the earthy parts chat do detain them, - 

and that do not a little contribute to their aftringency. 

Again, the Juice of the Medlars when they are green, is 

thicker and groffer than when they are ripe; aud laftly, 

fitter to give a confiftency to the Liquors, and put a ftop 

to their over-violent motion. == bei dae ea Ci 

Medlar The Leaves and Flowers of a Medlar are aftringent and 
Leaves,and deterfive, and are made ule of in Gargarifins, for inflama; 
Flowers, -tionsin the Throat. iy BERS ae 
Etymology, “The Mediarin Latin is‘called Me/pilus, and alfo tricoccumy 
“" quafitriofium, becaufe they contained but three Kernels, 

tho’ ufvally they have four or five. ; 1 ere 


\ Parts. 


_ allay’d and embaraffed cheis thagp Salt. 


4 
oy 


s 


CHAP. XKVE Gl 
Of Nuts. 


J OU areto chufe fuch as are large, ripe, choice. 
_ frefh,and not rotten. ©. : Drak 
Nuts kill the Worms, and are looked upon. to Good ef: 

be good againft Poifon, to provoke Wind and fds. 

Sweat. From. dry Nuts they extra& an Oil 

which have the Vertue to clear, digeft, and forti- 

fy the Nerves, to expell Wind, and to cure the 

Gripes in Women newly lain in. Ow 


e 


. The ufe of Nuts, efpecially dry ones, incom- W effets. 
mode the Throat, the Tongue, and the Pallate : 
Nuts are alfo hard of Digeftion. <n 
They contain much Salt, Oil, and earthy Principles. 


They agree with old People, and thofe of a Time» Abe, 
phlegmatick and melancholy Contftitution. icasion 
: SEE ROR TNE ARR AS UN OR) rai 

Uts tafte wel enough when they are frefh, but as 
“WY they grow old, fo they become oily, and alfo dif 


3 agreeable to the tafte, and prejudicial to Health. <In 


_ Pulp is become 


fhort, as they dry up, fo chey lofe the watry moifture 
that ferves to diffufethe fharp Salt which is naturally to be 
met with in Nuts, and which afterwards growing more 
aétive and pungent, produce many ill effects, by pricking 
-the Parts they come at. cate m eas 
_ Dry Nuss are ae more hard of digeftion, becanfe their 
olid, compaét, aud {o united in its parts, 
‘that it will not without much difficulty ferment in the 
Stomach 


at is covered with two Rinds, the one, which is called Nit-fhelis. ! 
the Husk, isasit were flefhy, green, andufed by Diers;the ~~, 


 opher is hard and woody; thisis that which is next tothe 
_ Nus it felf, and they commonly call it the Shell; thefe two 


Rinds are Sudorifick and drying ; they ufe the laft with 
Sarfaparilla, and Cuaiac, in Diet-Drinks. 
_. Preferved Nuts are very agrecable and wholfom; they 


- fortifie the Stomach, give a good Appetite, correét Stink- Prefervek 


Bs, 


ing, Breaths, and provoke Seed, but they do not produce “** 
thole ill effeéts which dry Nurs do, becaufe the Sugar hath . 


‘] 


ty 


a6 yy A Treatife of Foods. ae 
‘Amidote of They take the principal Ingredient of the ‘Antidote — 
Mithrida- uled by Mithridares again{t Poifon to be Nuts, towhicha 
, tes. ‘few other things were added, Y ; 
Dianucum — They alfo fay that Galen prepared his Diacaryon, or Dia- 
of Galen. mucum of the Juice of Nuts, with which he mixed fome 
- . Honey, to make the Compofition agreeable. *. 
Eymojozy. The Nuitree and Nut are-in Latin called, Nux, @ Nocere, 
| to hurt, and that for feveral Reafons : Firit, becaufe the 
Nut produces many ill effeéts,, as we have before obferv’d. 
Secondly, becaufe the fmell of the Nat-Tree caufes the Head- 
ach, and makes many People giddy; and laftly, becanfe 
ris ob(erved that Plants grow but indifferently under the 
fhade of the Nut-Tree ; wherefore they are ufually planted 
in remote or by-Places, according to the following Lines. 


Me, fata ne Ledam, (quoniam fata ladere dicor,) 
\ Cultus in exiremo margine fundus haben 


The Nut is alfo called Fuglans, quafi Fovis Glans, becaufe 
that in'ancient times People fed upon Acrons 5 but after- 
wards having found out the Nut, which is more pleafing to 
the tafts than an Acro, they honour’d it, with the Name 
of Fupiter’s Acron. ng 3 2 e/a 

Laftly, the Nut is allo named Nux Regia, becaufe the 
Nut-Tree was brought from Perfia, by the Kings of Xome, 
and Cultivated in feveral other Places. 5 is acbe 


- ‘ 4 


ae 


CHAP. XXVIL 
Of Filberts. 


his 


~ 


Choice. GJ OU are to ene nich as are large, full 
"i grown, and each having a Kernel that is 
almoft round,reddifh,full of Juice, of an excellent 


file ef- — Filberts are more nourifhing than Wats 5 they 
fel are PeGoral, binding in refpe& ofa Stool; but. 


effets. . They are windy, and hard of Digeftion, 


. 


| Principles». They contain a middling quantity of volatile 


and Com- times with every Age and Conftitution,provided 
ftitmtion, ye” . BSS 


Of Filberts and Almonds) 4 
le REMARKS. wie . | ee 


He Filbert is a Fruit well known, they are. of a 
& different bignefs, grow upon acommon Shrub in 
Aga and Woods, and the fameis alfo Planted in Gar- 
ens. | 
Filberts as well as Nuts contain a great quantity of oil, 
and the fame is eafily extracted. In the mean time Fi2. 
berts have a more agreeable tafte than Nuts, becaule their 
Salt is not fo fharp as that of Nuts, and that tis alfo clofely 
united to the oily Parts. OR 
Filberts are pettoral, and nourifhing, becaufe of their 
oily parts; they alfo are of a binding nature, by reafon of 
their earthy Principles, which communicate a greater con= 
fiffence to the Liquors, and {wallow up the over-abundant 
moiftures that, loofen the tolid Parts. In the mean while 
they are hard of digeftion when immoderately ufed, becaufe 
of their fotid and earthy fubftance. . ee 
The Husks or Covers of the Filberts are aftringent, Filberts 
and proper for binding the Body, but provoke Urine. preserved. 
They cover Filberts with Sugar, and make Comfits of 
them of an excellent tafte ; they are commonly ufed for a 
Deffert, and help digeftion. : | | ie 
The Filbert-Tree is in Latin called Corylus, @ Wea, BUX, 
a Nut, as much 9s to fay a fmall Nur. 
_Fijberts in Latin are named Avellane, quaf Abellina, a 
Naine taken from a Town in Campania, formerly called Erymolog 9 
Abella, where thefe Trees were very common. . a 
‘They were alfo called Pontice, becaufe that according to 
the Account given by Pliny, they were firft brought from 
Fonsys. ie : See Atl 


Pa 


CHAP. Xxvil, 
Of Almonds, aye 


"T IHere are two forts of Almonds, viz. the Difference 
SB.  iweet and bitter, each of which have their” 
peculiar Vertues. You ought to chufe fuch as holes: 
are new, large, plump, of an high Colour, and 
fuch as have not been rotted by the Weather, 
_ and have grown in hot Countries, 
ee ee | | sweet 


48 “A Treatife of Foods,  ——, 
Cood ef- Sweet Almonds are very Nourifhing, Qualify-: 
felts. ing, and Pectoral, provoke Spitting, caufe Sleep, 

increafe the feminal Powers, and are opening. 
Bitter Almonds are deterfive, attenuate and ra- 
rify the grofs and vifcous Humours, provoke 
| , Urine, and are much ufed in Phyfick. s Ach 
Weffeds. Sweet and bitter Almonds, when dry, are hard 
of Digeftion, continue long in the Stemach, and. 
| caufe pains in the Head. . 
Principles. Sweet Almonds contain much Oil, but little 
Salt and Phiegm. Hh tye: 
Bitter Almonds contain more Salt in them than. 
| the fweet ones, much Oil, and a little Phlegm. 
Time, Age, Both the one and the other agree at all times 
andGonfti- to every Age, and all forts of Conftitutions, pro- 


a vided they be moderately ufed. 
REMARKS. 
Almonds. Lmonds are Fruits thuch ufed in Foods, but fweet Ale 


monds are more than the bitter ones; both the 
one and the other grow upon.a Tree, in Latin called Amyg- 
rhe Leaves dalus, an Almond.Tree, which is cultivated in Gardens ; its 
and Flow- Leaves are fo like unto thofe of the Peach-Tree, that they 
ers of the can hardly be diftinguifhed one from another. Their 
Almond? Flowers.do alfo much refemble thole of the Peach-Tree, 
s7 ble with thisdifference, that théy are more whitifh, and a a 
Purgative. | yp tee 
Almond. After your Sweet dimonds are bruifed and fteeped in Wa- 
Milk. ter, they {qneeze a Milky Juice out of them, which is gi- 
ven to Lean, Confumptive and Pleuretick People, and does_ 
them a great deal of good; the reafon of which 1s, becaufe 
the Milk contains, a great many oily, balfamick and em. 
baraffing parts, fit for nourifhing and reftoring the folid 
parts, moderating the violent motion of the Humours, and 
allaying their fharpnefe. ee 6 Bs 
‘The difference of tafte between the fweet and bitter 
Almonds proceeds, in that there is lef Salt in Se arg 
ones, and that this Salt is’ perfeétly confined and cooped © . 
up by the Ropy Parts, infomuch that it can make but-a 
_~ very flight impreffion upon the Tongue. ~~ - { aod 
soy’ The bitter ones on the contrary, contain much { arp. 
. Salty which being but half embarafled withthe oily Parts, , 
caulea ftronger bot more difagréeable fenfations O¢. this ~ 


H 
a] 


(WOTe SYSUSaTES. 
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«Of Oranges and Piftachoes, 49 


Salt alfo that makes thebitter Almonds deterfive, opening, 
and capable of rarifying grols and vifcous Humours, 
It’s {aid bitter Almonds poifon Foxes and Poultry ; they 
are alfo reckoned good to prevent Drunkennefs. ~Plutarch 
upon this occafion tells a Story of a certain Phyfician, who 
lived with Drufys the Soff of the Emperor. Tiberius, and 
who by the ule of bitter Almonds became fo great a 
Drinker, that he was never made Drunk, and ont-did all 
_ all that lived in his time that way. 
They extract from {weet and bitter Almonds an Oil The Of! of 
much ufed in Phyfick. It’s obferved that that of the fmect and 
bitter Almonds grows not fo foon rank, and will keep bitter. Al- 
longer than that of fweet Almonds; the reafon whereof monds. 
is, that the bitter Almonds being endued with more Salt 
than the fweet ones, their Oil is alfo better and lefs fub- 
_ject to ferment and corrupt, | | 
They put Sugar tofweet Almonds to preferve them, 
and then they are very pleafant, and ufually ferved in 
Differts, They alfo bray {weet Almonds, and mix this 
Pafte with Sugar and Refewater, and this they make into 
- Macaroons. Laftly, Almonds make up a part of {everal Macarcoms 
delicious Dainties, too long here to be defcrived. 


CHAP. XXIX. 
OF Piftachoes. 


OU are to chufe thofe P:/Pachoes that are Choice.’ . 
~ heavy, very full, new, ofa pleafznt {fmell, ~ 
and good talte. | 
Piftachoes are of amoiftning and pectoral Na- Good ef- 
ture ; they fortify the Stomach, create an Ap- eds 
‘petite, and augment the Seed, they are opening, 
and very wholfome for lean Perfons, and fuchas 
_ have a pain in the Reins of the Back, | 
The immoderate ufe of Piftachoes heats too Evil efe 


- -much, caufes DizzinefS, and pains in the Head. fe. 


__ They contain a little volatile and effential salt, Principles. 
~ and much Oil, | : 
__ They agree at all times, withevery Age and time, Age, 
Conftitution, provided they be moderately 4n4Con- 
vied. 3 Pre (Risurion. 


5 REMARKS " 
' | be 


50 


‘Piftachoes 
preferved. 


C. beice: 


Good Ef- 
felis. i 


A Treatife of Foods. 


REMARKS. 


Iftachoes, in Latin Pifacia, Phiftacia, or Fiftici, area 


@ Fruit both as to bignefs andfhape much like a green 
Almond, they are fent dry’d into Europe, out of Perfia, 
Arabia, Syria, and the Indies, Phiny Reports that Vitel/ius 
was the firft that broughe them out of Syria int® italy, as 
Flaccns Pompeius a Roman Knight was alfo the firft that 
carried them into Spain. ‘They grow in Bunches upona 


kind of Indian Turpentine-Tree, defcribed by Theophraftus. — 


This Fruit has two Rinds, the firft is tender, and of a 
greenifh Colour, mixed with Red; the fecond is White, 


hard, and brittle. Its Almond is-of a green Colour, in-> 
- termixt with Bed within, and Green without, and of a 


very agreeable tafte. _ . | 
Piftachoes are moiftning pettoral, and good for Phthifical 


and Nephretick Perfons, becaufe of their oily and balfa. . 
mick parts, that are proper to produce good effeéts. 


They likewife fortifie the Stomach, create an Appetite, 


and improve Seed, becaufe they contain fome volatile 


Salts, which communicate a {weet and agreeable heat into 
thofe parts they touch. When Piftachoes are ufed to ex- 
cefs, they heat too much, and caufe other ill Accidents, be- 
caufe the heat excited by their volatile Salts, is augmented 


‘in proportion to their quantity, and afterwards incom- 


modes the Party. 


Confeétioners after they have ‘well cleaned the Pifla- . 
ckoes, preferve them with Sugar, and then. they have an 


excellent tafte. 


Le 


CHAP. XXX. 
~ OF Pine-Apples. 


“7 OU are to chufe fuch as are large, white, 
tender, pleafing to the tafte, and new ; 


for when they grow oldifh, they acquire an infi- © 


‘pid and oily tafte: | 


~-confumptive People; they qualify the heat of the 


Urine, 


7? 
, 


They are very nourifhing, allay the fharp Hu- | 
mours in the Breaft,and are good for phtifical and. 


Mak « | A" ii 

“OF Pine-Apples” cal 
“Urine occafioned by. fharp and pricking Hu- 
mours, and they increafe Milkand Seed.) 
-. They are hard of Digeftion, and produce ma- u/ effets. 
‘Ry grofs Humours,*and therefore ought to be , 
‘Moderately ufed. ) yest 

They contain much Oijl, and but little Salt, Principles. 

_ They agree at all times with young Men of a Time, #e, 
dry and bilious Conftitution. =, | and Con- 


ftitution. 
REMARKS. 


Ine-Fruits in Latin called Strobili, or Pinei, or Nuces Pine-ap- 
Pinew, or Coccali, are bony oblong fhells, wrapt up ples. 

_ Ina thin light and reddifh Skin, each of which inclofes an. 

oblong, half round, white, tender and well-tafted Almond. 

Thefe fhells are found in the fealy Pine-Apple, and can- 

not be feparated from the fame, without heating them in | 

an Oven ; but then they open of themfelves, and difcover ett 

the fhell contained therein: - . ves ee 
_ The beft of this fort of Eruit comes from hot Countries, 
fuch as Catalonia, Provence, and Languedoc. ! 

Thefe Fruits’ by their oily fubftance fupply: the Blood 

Veffels with a Chilous Juice, fic for reftoring the folid, | 
Parts, allaying the fharpne(s of the Humours, and increa- 

fing Milk. Yn the mean time this Fruit having a Pulp 

that is fornewhat folid, is not foeafie of digefticn,. and: 
produces many grofs humours. ! 

~ You may from Pine.Leaves extra& an Oil which is pine 
pectoral, and foftning. “as ro ie nance | leaves. 

Confeétioners preierve them with Sugar, after they Pine-ap- 

have for fome time fuifered them to be heated in order ples pres 
to fcour them. ; . | Served. 


\ 


% 


CH APR. XXKPo i | 
—OF C hefauts. 3 


<a epee are two forts of Chefauts, viz. wild Kinds. 
_ B and Garden ones, the laftare larger and 
_ better tafted than the other. You fhould, ia | 
__refpe& to both Kinds, make choice of the lar- choj-e, 
. gelt you can get, fuchasare plumpeft, and mot 
pulpy. |e ea They 


iA S" Pe. ad 


we. A Treatife of Foods: 
Good ef- They are very nourifhing and aftringent ; 
fe@s. their Rind is made ufe of to ftop the Whites in 
Women, Li Pi Ng ENE te 
Ueffets. — Chefnuts are hard of Digeftion, produce grofs 


‘Humours, and caufe Wind. 
Principles. ‘They contain a little Salt, much Oil and Earth. 
Time, Age, They agree in cold Weather with young bili- | 
and Con- Ous People, and thofe who havea good Stomach 5 
flineion. but melancholy and old Perfons, as alfo thofe 
who abound with grofs and tartarous Humours, 
ought to abftain from them. | 


REMARKS. 


" fefuuts ate Fruits that grow plentifully in feveral 
Places, and ferve to feed a world of. People; they 
«ah are covered with a hard Skin, and guarded on all fides 
iy ei with Points. This Skin or Shell opens into three or four 
: parts, as foft within as Silk, and contains one or more 
Chefnuts. Thefe Fruits when they-are large, are by the 
French called Marons, moft of which are brought from 
Vivares, and Limofin. . 
Chefnuts are very nourifhing, by reafon of the oily 
parts which they contain; they are alfo aftringent, becaufe 
of their grofs, earthy and unrarified fubftance, which- 
fixes and ftops the violent motion of the Humours; this 
fame fubftance renders Chefnuts hard of digeftion, apt to 
roduce grofs Humours, and caufe Wind; for which rea- 
on they ought always to be well dreft and ordered, bee 
_ fore they areufed, and mixed with fome things which may _ 
promote digeftion in the Stomach. . 
After you have gather'd your Chefnuts, they fhould be 
-kept for fome-time before you eat them, for they will be 
thereby better relifhed, and more wholfom, becaufe of a 
{mall fermentation wrought therein, which a little ele- 
_vates the parts of the Chefnuts, and makes them more eafie 
_ of digeftion. - 
Chefnyt. They make in thofe Countries where no Corn grows, 
bread. Bread of Chefauts, which they firftdry, and then reduce it 
to Meals this Bread is lumpifh, heavy, and hard of di- 
- geftione ) | a ae 
Bsymology.  Chefaut in Latin is called Caftanee, from’ Cafanum, a 
Town in the Province of Magnefa, from whence Chefnus — 
were formerly brought. Galen in his Second Book of 
ae bi the 


Of Chefnuts and Olives. $7 
the Nature of Aliments, reckons Chefnuts in themumber 
of Acrons, and one of the firft Clafs amongft them. 
Theophrafius and Diofcorides call it aids Barsves, is e 
Fupisver’s Acron. f, | 


“OBA Po* XXXII. 
Of Olives. 


ai 
t 


_ |&F OU ought to chufe fuch as are large, pulpy, choice. 
well preferved and tafted, and thofe that | 
have been Cultivated in hot Countries. 

_They create an Appetite, fortify the Stomach, Good ef- 
diffolve and expell the vifcous and grofs Hu- feés. 
mours fixed there, reprefs Reachings, and are 

little nourifhing. | 

They produce no ill Effects, unlefs they are meffets. 
ufed. to excefs. bs Sara ; 
: te contain much Oil, Phlegm, and eflential rrinciptes 
ealt. opt ens 8 
_ They agree in cold Weather with any fort of rime, “ge, 
Age and Conftitution, provided they are good, 474 Con- 
and well preferved. | aaa 


REMARKS. 


; Lives are oblong or oval. and juicy Fruits, larger or- 
A fmaller, according to the Country they grow in 5° 
care muft be taken to gather them before they are ripe, 
énd then they have a harfh bitter tafte not to be endured, 
becaufe their Salts are clogged and {wallowed up by the 
earthy and grofs parts. | he 
Olives are preferved with Water and Salt, and then they 
~ become piedting to the tafté; the Reafon is, becaufe the 
Liquor or Brine caufes a little fermentation in the Olives, by 
the help whereof the Salts free themfelves by degrees of 
| the Earthy parts that do retain them ; and afterwards with 
more ligtitnefs and delicacy prick the Nervous Fibres of 
the Tongue. | ae ey 
_ The Brine produces another good effect in the Olives 5 
- for by its faline parts it ftops up the pores of this Fruit, © 
_ and prevents the Air from entring too much into it, 
‘2. a oy Be thereby 


he Bee hs a ge oe tar 
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Sr ys a confiderable fermentation therein, which 
deftroys the Fruit, gnd foon rots them. ® 
Olives well preferved create an Appetite, by gently 
pricking the fides of theStomach, not only by their acid 

Salts, but alfo by thofe communicated to them by the 

Pickle. They alfo bind up and fortifie the Stomach by | 

their earthy parts; which {wallow up the over-abounding 

_, .,... Moiftures that relax the Fibres of that part. 

Picholinese The Pickolines are Olives cut in feveral places, and then 
fteeped in Pickle; they are fooner ina:condition to be. 
eaten than others, becaule that by the help of the incifion 
made inthem, the Brine or Pickle isfooner and more _ 

effectually communicated to their whole fubftance. - 

Oil of _ Oil of Olives is much ufed in Aliments; it’s of a qualie 

Olives. fying, mollifying, anodine, diffolving and deterfive Na- 

’ ture, goad for the Cholick and Bloody-Flux, and is prepa- 
red in this manner. 3 shee! 


a 


. They get together in November, or December, a great “ 
quantity of full ripe Olives, and lay them by for a time in ~ 
fome corner of the Houfe, where they are heated, and 
~ thereby become purified of their watry moifture ; then they 
grind them in a Mill, and put them into Ruth or Palm 
_. Frails,-placed on the top of one another prefs ways, and 
Virgin-Otl. the firft Oil that comes from’ them, is called Virgin’s- 
Oi}. , | 
Second Oil, They fprinkle the Olives with warm water, and by 
prefling them a-new, and ‘till the more, there comes a | 
1s yas,  g00d Oil from them: oe é ; 
Third Oil» ~ This done, they ftir the Olives again, and fprinkle them a 
with hot water, from which, thus ordered, there pro- | 
cite another Oil full of dregs, and not fo good as the 
re e 3 3 »> 
, Thefe Oils are eafily feparated from the Water, be, 
caufe they fwim a top, but they fend a kind of Lees to the — 


bottom, which the Ancients called Amurca. | ee) 
Thofe Olives of which you defign to make Oil, muft ri- _ 5 
pen ‘till they are even rotten; andthe-reafonis, becaule 
the Sulphurous parts in them have had time todifengage = 
themfelves' from thole grofs Principles, which before. 
fixed,them, which we know by the {weetifh and oily tafte , 
that then they had. . They alfo let them ferment for 
fame time before they prefs them, that fo thofe Sulphurous — 
parts may free themfelves, and be more fully feparated 
. from the watry and faline parts, with which they were — 
uniged in the Fruits, Here ’tis to be obferved, that you 
_ /cafnot extract a “drop of Oil from green Olives, but 
| only a vifcous Juice, becaufe their Oily Principles are very 
| Srittly united wich their other Principles, Pies 


ee oe | | ‘The 
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-. "The Leaves of the Olive-Tree are aftringent, and fit for Olive- 
to ftop the bleeding of the Nofe; and Loofnefs. =. deaves. 
There are certain wild Olive-Trees that grow near the, | 
Red-Sea, from which there {weats outa Gum that ftops Olive-gum. 
- Blood, and cures Wounds, » | She 
_ ‘The Olive-Tree in Latin called Olea, comes from the Greek Etymolozy. 
word ¥aca, which alfo fignifies the fame thing. 


Ore Tie peeves oT 
ieee A al | 
iis 4 OF Dates. 


1 OU ought to chufe fuch as are new, large, choice, 
*¥ fweet, full of Juice, yellow, ripe, of a firm | 
pulp, that is eafily feparated from its Stone or 
_ Kernel, and has net been Worm-eaten ; thofe 
are the beft that come from the Regency of © 
Tunis and Barbary. - ie | 
'- Dates are of a moiftning and qualifying Na-., 
ture, very.nourifhing, ftop a Cough, are a little fells cfs 
deterfive, altringeat, and proper for the Dif 
eafes of the Throat ; they are looked ‘upon to. 
be good for ftrengthning a Child in the Mother’s 
“Womb. — ‘i 
They produce a great many ill Humours, and 7] effeds. 
therefore thofe who feed upon them become full 
ofthe Scurvy, and foon lofe their Teeth; they ... 
» arehard of Digeftion, and caufe Obitru@tionsin 
‘ the. Bowels. | Raja ‘ 
| : Abney contain much Oil, Fhlegm, and eflential principtes, 
ait. : 
. They agree at all times, with any Age, andigime, se, 
with all forts of Conftitutions, provided they be and Con- 
moderately taken. s ‘or fiiturion. 
rae : 


t 


Pity ete REMARKS, 


aK. Ates are gblong, round, pulpy, yellow Fruits, a lic- 

§ # tle more thick than long, and agreeable to the 
- é.. It contains a very hard, long, round, or greyith 
_ftone or kernel, wrapped up ina fine thin and white 
“y B 4 skin 5 
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skin ; they grow upon a large Tree, in Latin called Palma;. 
and in Englifh the Pdlm-Tree. n 
Thefe Fruits are not much ufed amongft us, fave in 
Phyfick; butthey ate much eaten in Syrta, Egypt, Africa, 
and the Jndies ; they never become fweet in thole parts of 
Spain that border upon the Sea, but retain an unpleafant 
and harfh tafte. Some Authors report, that feveral of 
Date. the Eaftern People have made Bread and Wine of ‘Dates. _ 
Bread, and Dates confift of many oily and embarafing parts, which 
Wine. render them moift, nourifhing, and proper to allay the 
fharp Humours in the Breaft, and ftop Coughing ; they 
are alfo deterfive, aftringent, and good for Diftempers in 
the Throat, becaule they contain a grofs and earthy Juice, 
ar of effential Salts, and capable to produce good ef- 
é Se 
| The Date-Tree in Latin is called Dafylus, ecaufe in 
Eymology, diese "tis much like ones Finger, named dyx7sAQ@- in - 
aa reek. / : 
Ic isalfoin Latin called Phenicobalanas, which is com- ~ 
pounded of sbolys#, Palma, a Palm.Tree, and Balanus, an 
cron, ie €. a Palm-Acron. 7 ye 
The Palm-Tree in Latin is named Palma, ¢ rardpny 
_ manus, a hand, becaule the Leaves of this Tree are like an 


open Hand, . | . ’ 
CHA Bi XXXIV a 
Of Capers. 
_ Choiee, XZ OU are to chufe fuch as are green, ten 


der, well pickled, and of a good Tafte. % 
Good ef- . They areopening, provoke Women’s Terms, 
fe@s. and good for fuch as are troubled with Afth- 
| ma’s, the Spleen, and Obftruétions in the Bow- 
els: They create an Appetite, fortify the Sto- 
| mach, kill the Worms, and increafe the Seed. 
WM effeBs. Capers, if ufed moderately, do no mifchief, 
' but when taken to excefs, they heat, anda little 


_ .. too much rarify the Humours. _ | 
Principles. ‘Capers contain rauch eff ntial S alt, anda little ; 


Oil. Th 
fe They. 


,- 


i Of Capers and Beans, ~ igi) 57 
_ They agree in'cold Weather, with old Peo- Time, dge, 


jtitusion, 


‘ple of a phlegmatick and melancholy Conftitu- <%4 Co" 
fee | | 


REMARKS. 


Sr area fort of Tufts or Flowers, that grow on 


the tops of (fome particular Branches of the Caper- 
Tree. When they have attained to fuch a bignefs, then 
they gather and preferve them with Water and Salt. 
If you fhould tarry longer before you gather them, they'll 
open into a white Flower, with four Leaves, in the form of 


a Crofs, and then cannot be preferved. 


Preferved Capers are much ufed in Ragous, rather. for 


Sauce than Food ; they are preferved for two Reafons., In, 


the firf place, in order'to diveft them of that unpleafant 
tafte they have; and fecondly, that they may be the lon- 
ger kept. We haye already given an account how the 
Salt produce ‘thefe ‘good etfetts, when we {pake of 


Olives. . 


he Chief Vertue of Capers confifts in the effential 
Salt which they contain, which being endued with much 
motion and folidity, makes its way thro’, by bruifing and 
attenuating the grofs things that obftrué their motions | 


The Bark of the Céper*Tree, and that of its Root alfo Capers 


are ufed in Phyfick 3 they have the fame Vertue, and con- Bark. cad 
3 


tain the fame Principles as Capers. 1 Bae 
-The green Flowers ot a Spanifh Broom being preferved his 
as Capers are, have very near the fame tafte, jand produce 


~ the fame effeés. 


ES 
. > -- 


Capers in Latin are called Cappares & Capite a Head, be- 
caufe they refemble fmall Heals. si ‘ ma Eyymalegy, 


CHAP. XXxv. 
OF Beans. 


| a? Here ate two kinds of Beans, viz. the Gar- Kinds 


_@en and Field Bean, the firft are flat, 
fometimes bigger and fometimes fimaller, ufa- 
ea Ng a whitifh Colour, and fometimes of a 
red Pur 


ple: They are contained, to the aumber 


of five, in a thick, long, pulpy Cod, made up 
sy sc rms Maser yo ee 


r 
~ 
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of two fides; the other Beans are oblong, black- 
ifh, whitifh or yellowifh, and growing, as well 


y , 


a 2 


‘asthe other, in Cods, but they are fmaller, and | 
ofa rounder Form. You ought to-chufe, of ei- 


ther kind, fuch as are-tender, well grown, un- 
| {potted, and that have not been Worm-eaten. |» 
Good ef- — Beans caufe Sleep, allay the fharpnefs: of Hu- 


fells. ours, provoke Urine, remove the Megrim, — 
and are very nourifhing ; they are deterfive — 


and binding, when taken in Decoétions ; they 


on aad forwarding Suppuration. nb ee 
Ieffellss Beans are windy, and caufethe Cholick. 
Principles. | They contain much Oil, and eflential Salt. 


alfo make Flower of them, which is ufed in. 
Cataplafins, for diffolving, foftning, digefting, _ 


Time, 4ge, ‘They agree at all times, with young bilious 


_andCon- Perfons, and thofe who have a good Stomachs 


(titution. 
RE MARKS. ar 


Eans are a Pulfe much ufed for Food; they contain 
oily ‘and balfamick Juice, rwhich promotes Sleep, by — 
al embarafling the Animal Spirits alittle, and throwing them | 


into a-kind of repofe. This Juice is alfo proper to give 
_ good nourifhment, aad fo allay the Head-ach, by foftning 
_ the fharp humours that caufe them. Sr oe 
Inthe mean time Beans are fomewhat of a vifcous Sub- 
ftance, which when it ferments and rarifies in the Bowels, 
{ometimes caufes Wind and Cholicke = i. 


Dry ‘They dry Beans in osder to keep them the longer, but ‘ 
Beans. they have not fo good a tafte as they had before; and that ~ 


in all probability, becaufe in the drying of them they lofe 
fome volatile and exalted parts, which contribute to make. 
them of a more pleafing tafte. y nce Nag 
The Stalks, Leaves, Cods and Flowers of Beans being 
taken in a Decoétion, are foftning, opening, and cooling. . 
There is fa kind of Bean brought from America, of the 
fame form and colour as ours, but {maller. This Beam is 
feparated in the.middle by a finall and thin skin, and has 
quite another vertue than our ordinary Beans, for it very 


| violently works both upwards and downwards. 
Erymelog ye ay 


American 
Beans. 
Beans in Latin are called Fabe, from gayiv, Comedere, 


é 


CHAR 


yl , 


Eqt, becaule People eat a great dealofthisPulfe, 


— 
- ad = a“. “we “ 


be 
Per Ae soye so 
Of Peafe. : 


Here are three forts of Peafe; the firft are Kinds. — 
almoft round, of a green Colour at firft, 
and as they dry, they become cornered, white or 
-yellowifh; thele Peafe are contained in longifh, 
cylindrical Cods, compofed of two fides; the 
fecond are large, angulous, party-colour’d, white 
and red, and grow in large juicy Cods; the‘laf 
art white, fmall, and contained in fmall Cods ; 
-thofe of the firft and third kinds grow in Fields, 
-and thofe of the fecond are fown in Gardens: 
,When you come to chufe of any kind of them, Choice, 
_ pitch upon thofe that are tender, new, and no 
»Worm-caten, ake 
Peafe qualify the fharp Humours of the Breaft, Good ef: 
ftop Coughing, afford good Nourifhment, are fe#s- 
-mollifying, and a little Laxative. | 
_ They are windy, and bad for thofe who are J effeds. 
fubjet to Gravel. Rates 
_ They contain much Oil, effential Salt: and Principles. 
mPhiegm.4;.. pie | 
_° “They agree at all times, efpecially with young 7/mé, 4ge, 
| People,andalmoft al] forts of Conftitucions,provi- thewtions 
Baed they be ufed moderately : In the mean time, 
as for.thofe Perfons who are full of grofs Hu- 
-mours, Peafe doesnot agree well with them. 


REMARKS. 


' Eafe ave a Pulfe much ufed for, food ;° the fmaller and Green 
if greener they are, thebetter is their tafte, and thus Pea/e. 
Seley ferved to the Tables of People of Quality, and 

_ fach as are for nice Eating. 


Ws They alfo dry Peafe that they may be the longer kept, Dry peafe. 


" 


but they have not when dry that tafte they had before ; 
_ for the fame Reafon that we haye already givea ‘about 
dry Beans, : SALA 7 
gy a Peale 


+ is t ey Lan Se ae Sicei alee ae, A esos Wh eal EE. oO eT ee eee aia 
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; Peafe produce the greateft part of their good effeéts by 
the help of their oily and balfamick parts, which embera- 
fing the fharp humours of the Breaft, ftop Coughs; and 
by eafily conderifing in the vacuities of the folid parts, ree 
pair and nourifh them. The firft porridge or boyling of 
Peafe is foftning and laxative, becaufe tis filled with the 
"more diffoluble Salts of this Pulfes thefe Salts iritating and 
pricking the inteftinal Glands, caule them to let pafs thro’ 
their pores a greater quantity of {erous Matter than they - 
were wont to do» or 
~ Peafe contain a vifcous and thick Juice, which caufes 
wind, and produces grofs humours, and therefore they are 
bi not good for thofe that are troubled with Gravel. 
Chick. There are other fort of Peale which they call Chick- 
pease. _—_peafe, which are white, or red, black, or purple, and have — 
the fame tafte as your common Peafe; they are in fhape 
almoft like the head of a Ram, and therefore this Plant — 
Eymology. has been called Cicer arietinum. They are contained in 
finall Cods like Bladders, and not much ufed for Food, but 
sera in Phyficke The red ones are efteemed before the — 
others. | 
Chick-peafe provoke Urine, Women’s Terms, and allay 
the tharp humours of the Breaft; they make ule of them 
ey way of decottion for the Stone and Cholick in the 
j eins. : ae’: 4 
Etymology. — peafe in Latin is called Pife, @ wtce, ot wboty Coctdit, 
it is Fallen becaufe if you do not fuftain the Plant where- 
on Peafe grow, it falls. Ry Cae SC 
It is aio faid that Peafe came from the City of Péfas 
where they grew formerly in great plentye Py 


~ 


CHAP. XXXVI. 
Of French ox Kidney-Beans. 


HEY Eat French-Beans either in the Cods 

‘or without ; they make ufe of them in 
their Cods, when they are green, tender and 
young; butas foon as ever they grow hard and 
whiter, and that the Bea iscome to a certain 
bignefs, they fhell them : Thefe Beans, which 
are like a fimall Kidzey, are ufually white; and 
fometimes red, black, or fpeckled: You opans 7 


=) 


Of French-Beans 


to make choce of firch as are tender, well grown, 


play not Worm-eaten, and may be eafily 
boiled. ee ‘ 


French-Beans provoke Urine, and ‘Women’s Good ef- 


: Terms ; they are very nourifhing, and of a dif- J¢** 


folving qualifying Nature ; they make ufe of the 
Flower of this Bean in Cataplafms. | 


French-Beans are windy, burden the Stomach, effets. 


-and fometimes caufe Reachings, and Inclination 


to Vomit. 3 
They contain much Oil, effential Salt and Principles, 


: Phiegm. | 


_ They agree at all times, with thofe that have Time, ee, 


a good Stomach, and are Young and Hail ; but #74 Con- 
_ weakly People onght to abftain fromthem. —-###iome 


1 


REMARKS. 


) A Bysls Sow French. Beans in the Spring, and fometimes 


after Harveft, for *tis a Pulfe much ufed when young, 
they have then a good tafte, but when they caule them to 
be dried, for the preferving of them, they have not that 4 


agreeable tafte they had before, but are {ubje€t to the 
- fame alterations as dry’d Beans and Peafe. 


eafier of digeftions and the reafon of this difference may 
be, that the red French.Beans have more exalted Priaciples 


The white French-Beans are the moft common, but they 
@te not the more delicious; the red ones are much better 
tafted, and more wholfom, for they are lefs windy, and 


- Iu them, which may be known from their red colour, 


which ufually proceeds from a itrong attenuation and ra- 
sifying of the Sulphurous parts. ° 

, We have taken notice that thofe French-Beans which are 
fooneft boiled are the moft wholfom, becaufe they confift 
of a Subftance that is not much united and bound up in 


its parts, and which eafily digeftsin the Stomach. 


French Beans contain the fame Principles, and produce 
the fame effeéts as Peafe ; and therefore to fet forth their 


_ Vertues, we have no more to do than to reafon in the 
~ fame manner as we have done in refpe&t to Peafe. -All'the 


difference we find between thefe two forts of Pulfe is, that 


_ Frencb-Beans are @ little more windy, and harder of ‘die 
_ geftion than Peale. a ae 
 _ Feench-Beaus in Latin are called Phafeoli, or Phafeti, 2 


_ Phafelo, a little Ship, becaufe ’tis pretended that the Seed 
_ Mf this Pull in fome meafure refembles a little hip. 


HAP. 


62 | 


Kinds. 


Good ef- 
feds. f 


Ill effeds. 


Principles. "They contain an indifferent quantity of effen- 
- tial Salt, and much Oil and Earth, eae 
Time,Mige, Lentils agree at all times, and at any Age, with — 


, 
} 


and Con- 
ftintion. 


_ Feady. 
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CHAP. XXXVI 
OF Lentils. 


7 


- a . 
Se es 


— se 


ere are two forts of Lentils; the firft of ' 
which are fmall, orbicular, thin towards. 


the edges, raifed up in the middle, round, hard, 
flatted, white, yellowifh, ‘or blackifh, and two 


or three. of them together in fimall Cods 5 thefe — 


in Latin are called Levtes minores: The other 
are twice or thrice as big as thofe of the firft fort, 


and you muft chufe both of the one andthe other, — | 


fuch as are plump, and eafily boiled. # 
Lentils afford indifferent Nourifhment, allay 
the over-fervency of the Blood ; are deterfive 


and binding when you cat them whole, . but » 
laxative when the plain Decodtion of them is 


only ufed. 


Lentils produce grofs and tartarous Humours, 
~ caufe Obftruétions in the Bowels, and are look= — 


ed upon to weaken the Eye-fight. 


Perfons of a hot and cholerick Nature, and 
phlegmatick Conftitution ; but thofe who are 
Melancholy, and abound with earthy and grofs 
Humours, ought to abftain from them, 


REMARK Ss 


k E NT TLS are much uled in Lene-time, they bind up 


and qualify the too great Motion of the Humours, 

by their grofs and earthy Juice, which thickens the Liquors, 
and gives them a greater Confiftencé than before. © 
Lentils loofen the Body when ufed in Decoétions, be- 

caufe the Water diffalves no more than the effential Salts 


of this Pulie, which: are proper to produce this Bffect, — 
leaving their earthy Parts behind, which chiefly contribute 
to make. the Lentils aftringent, as we have obferved ale 


Lentils 


os 


Of Lentils, and Rice: So 
Lentils in Latin are called Lemes a Lenis, Sweet, be- Exymology. 
caule they formerly believed, the ule of Lemsils would make sage 


the Humours fweet ; or becaufe Lemrils are. {mooth, and 
foft to the tafte. . | 


| CHAP. )XxxIx. 
Bee os Op tnire: 


Y OU are to chufe fuch Rice as is clean, Choice. 
_ White, new, plump, hard, and {wells 
when ’tis boiled. , Rene 
_ Rice is foftning, thickens the Humours, mo- 00d ef- 


derates a Loofenefs, increafes Seed, repairs and /*?s 
fupplies the parts of the Body with good Nou- ~ 
rifhment, ftops {pitting of Blood, and is good. 

for pthiftcal and confumptive Perfons. 
' Rice is windy, and heavy upon the Stomach, Weffeds. 
and the over-frequent ufe of it caufes Ob- | 
- Structions. Tae 7 Pee | 

_ © Tt contains-much Oil, and an indifferent quan- Principles, 
tity ef Salt. 


It is good at all times,and for Perfons of any Time, Age, 
Age, whofe Humours are too fharp, and much #%4 Con- 
agitated, and for chofe, who having impaired #0 
their Strengh, ftand in. need of fome Food to res 

~ftore them.. 


~ 


\ 


> - 


REMARKS. 


ET HE Plant which bears Rice is cultivated in moift 
and marfhy Places; for as Rice abounds in Oily 
Principles, thofe fat Earths fupply it more abundantly than 
others: Of all the parts of the Piant, there is none but 

_ the Grain or Fruit that ferves for Food, and the fame is 
blackith, oval, and oblong, growing. in Clufters, and ine 
‘Cofed ina yellowifh, rough, little Cod, that terminates . ~ 
ina fmall String. The ufual way of drefing Rice is to 
boil it in Milk It’s alfo fometimes put into Soop 3 but the 
Eaftern People ufe it altogether, and much oftner than 


. s : he Eee Rey 
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. Choice. 


Good ef- 


y febs. 


' circulating. 
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Rive is of a foftning, reftoring Nature,and by. its oily, 
“palfamick, and embaraffing Parts, affords good Nourifh- 
snent : It alfo ftops Loofenefs, and fpitting of Bicod, in 


thickning the fharp Humours-a little, by its vifcous and © | 


gluey Juice, and thereby allaying the over-violent 7,iotion 
of them. eee 

In the mean time, Rice being clofe and compaét in its 
Parts, is fometimes heavy upon the Stomach, and as it 
does not eafily digeft, but remains a long time in the firft 
Paffages, it ferments, rarifies, and caufes Wind there: It 
may alfo caufe Obftrnétions, by its dull and grofs Juice, 
which ftopping in the {mall Pipes,hinders the Liquors from 


CHAP. XL. 
OF Groot. 


OU are to chufe fuch as are new, well a 
cleaned, white, and not mufty, and made 
of good Oats. , 


it’s moiftning and qualifying, and fitto emba- 


_ rafs the fharp Salts in the Breaft, Blood, and 


‘other Humours, to cauie Sleep, to cool, to re- 


 medy confumptive Diftempers, and to afford 


“1D effeBs, 


good Nourifhment to the Parts ; they ufe it by 
way of Deco&ion made with Water and Milk, | 
Oatmeal lies a little too heavy upon the Sto- 


Principles. mach, and caufes Wind. | 
Time, Age, \t contains a midling quantity of effential Salt, 


. and Con- 
fitusion. 


and much Oil, sc 


Itagrees at all times, withevery Age, and all » 
forts of Contftitutions, and efpecially with thofe 
whofe Humours are very fubtil, fharp, and in 
an extraordinary Motion. 


REMARKS. : 
ROOT is nothing elfe but Oats divefted of its Husk. 
and outer Parts, and made into large Meal by the 


means of a Mill. | 
: It’s 


~~’ «=. = 


Of Groot, and Miller;. 6 5 

It’s very commonly ufed ; they boil it in Water or Milk: 
Tt cools and moifkens much, and produces many other good 
Effeéts ; becaufe it contains, as wel as Rice. oily’, balfa- 
mick, and embarafling Parts, which operate in the fame 
manner as thofe ef Rice do. | wens 

They alfo ufe Barley-meal boiled ian Milk or Water; and 
this Aliment well ordered, is very pleafing to the tafte, 
and has the fame Vertues as Groot, yet is not quite fo 
Nourifhing. You are to chufe fuch Barley-meal as is new 
dreft, full, white, and dry: The beft is that brought from 
‘Vitré in France.) Wiig! 

)They alfo of Milk and Flower make a very common 
Difh, which moiftens, and is very Nourifhing, with whick 
they feed Infants. It’s a Food very pleating to the tafte, 
and very wholefome. | 

Groot in Latin is called Grutum, 4 vette, which fignie 
fies the fame thing. : 


~OcAVA> Pi SLI 
. OF Miler. | 


- OU onght to chufe AGZer that is white, Choice, 
»"¢ plump, large, hard, fhining, and of a 
{weet and agreeable tafte. Cy | 
It's Anodine, of a foftning Nature, proper Good ef 
to fupprefs and embarafs the fharp humours in feds, 
the Breaft : It’s a little Binding, and allays the 
too violent. Motions of the Humours. 

It’s a little windy, eafy of Digeftion, and hea- w effels, 
vy in the Stomach. 

if contains much Oil, and a little effential Principles, 
Salt. re | 

It agrees at all times, and to any Age, with Time, 4ge, 
-Perfons of a bilions Canititution, and fuch as 474 Co" 
_ have a good Digeftion ;-but melancholy Peo- {iter 
ple, and thofe that abound with grofs Humours 
— ought to abftain from it. 


¥ 
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REMARKS. pe AOE: 


HE Plant which bears Millet grows eafily in moift, 
fandy, and fhaded Places,: Its Grain, which indeed 
ss much ufed for Food, is {mall, almoft round or oval, 
yellow or white, and wrapt up in fall, thin, and tender 

- Shells or Husks. Of thefe, and Milk together, they make 
a kind of Difh which in-tafte is much like unto that of a 
Rice : Millet is alfo much like unto Rice in its Principles, ~ ” 
and the Bffetts produced by it; and all the difference be~: 
tween them is, that Rice is ftill more agreeable and nou- 
rifhing than Miller. — Ge 
IThe Seed of Millet being reduced into Flower, is ufed 
: in anodine and diffolving Cataplalms. © art a 
Eymolozy. Millet in Latin is Avilium, becaule the Grains of it grow ’ 
| in great numbers, and as it were by Thoufands, upon the : 
% 


in 
Plant that bears them. 


\ 
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CHAP XU, ae. 
OF Anife. | 


: ‘ OU ought to chufe fuch Anife-feed as is 
Choice large, clesn, plumip, frefh gathered, of - 
a good fmell, and fweet tafte, yet intermixed — 
; with alittle agreeable fharpnefs. at | 
Good cf.  Anifeed fortifies the Stomach, expells Wind, 
is Cordial, allays the Cholick, increafes the — ‘ 
Milk of Nurfes, and fweetens the breathy ues 
Ill effets The too frequent ufe of Auxife-feed renders 
_ ‘Meffels. 46 yrumours fharp and agitated. | 
~ Anife-feed contains much fine Oil, and vola~ . 
tile Salt. 7) “OU aa 
Time, Age, it agrees at all times with Old and Phleg- 
mndConfi. matick People, and with thofe who are fubject 
tution. to. Wind and Gholick, and have a weak Sto- : 
mach. Pie Bers : 


- 


as *. ie a £ ’ : 
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Principles. 


REMARKS 4 


2 


Of Annife. 
REMARKS. | 


A Ni is afmall Seed of a green gray Colour, which is 
. commonly called Green Anife, to diftinguilh it from 


the other Anife-feed which is preferved. The beft comes 


from Maka, and Alicant, and that from the lat place is 


is not fo agreeable as thz other. 

Paftry Cooks make very good Biskets, wherein they 
put Anife-feed, and alfo put this Seed into other Compe- 
fitions, inorder to\give them a good tafte, and Aroma- 


- tick fmell. 


‘Anife-{eed helps Digeftion, and fortifies the Stomach by 


» its volatile and exalted Principles, which in this part excite 


a gentle and moderate heat, and which attenuate and dif 


- folve the Foods contained therein. Anife-feed alfo .expells 


Wind, by rarifying the vifcous Juices, which by their 


ay heavy and grofs qualities flop up the Wind, and hinder it 


tobreak out. Hence it is alfo that Apife-feed allays the 


~ Cholick, that very often is caufed by Wind, and mu 


ceafe as foon as the + a is expelled. Laftly,, Anifé-feed 
fweetens the Breath by its Aromatick tafte and {mel], and 
that proceeds from the volatile Salt it coutains, which 
being joined with the exalted Sulphurs, are fit to tickle, 
or rather very lightly and tenderly to prick the little 
Nervous Fibres of the Tongue, and the inner Tunick-of 
the Nofe. — 


Man Pee ee ee ae 


There is another fort of Anife-feed called China, or China 


Siberia Anife, and is of the thape and bigaels of the Seed Anife. , 


ofa wild Gourd, but of the tafte and {mel of our Anife-feed, 
tho’ ftronger.: It’s very rare in Europe: the Chinefe mix 


it with their Tea, and Sherbet, to make their Liquor 
-more pleafant. This Anife-feed has the fame Vertues, 


_ and every way the fame Principles as ours. 
Anife in Latin is anifum, quaf avbesTov, quod cibi appe- Etymology, 


tentiam preftet, becaule it creates an Appetite, or elle, 37% 


avin Tas wrivevuarsizss, quod tenfiones flatulentas Jaxer, 


_becaule it-empells Wind, Sc, | / ‘ 
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CHA P. LI. 
Of Bread. . 


Difference BS differs according to the various things 


tis made of, according to their refpective 
proportions, according as the Dough’ is prepa- 
red, and according to the way of Baking it. 
The beft is that made of good Wheat Flower, 
wherein they leave alittle Bran, which is weil 
kneaded, and fufficiently fermented, and laftly, 
well baked, with a moderate heat, fo that it 
ought not to be neither too hard, nor too,. 
foft. It ought not to beeaten too new, be-- 
caufe it will clog the Stomach, but you ought 
rather to ftay ’till it is a little italifh. ate 
- Bread is nourifhing enough, aad good Food ; 
Bread Cruft toafted is binding, but the Crumb 
ufed in Cataplafms, foftens, digelts, fweetens, 
and diffolves. ~ vy | Ai 
Bread produces no ill effects, unlefs eaten to 
excefs,or thatit be ill made. For Example,when 
*tis too much baked, or not enough, it is hard 
of digeftion, and heavy upon the Stomach. | 
Bread contains much volatile Salt, Oil, and — 
Phlegm. | | , vie 
Bread agrees at all times with any Age and 
kind of Conftitution. _ ier, anh 


4, REM A RK S. 


Read is nothing elfe but Doiigh baked, aad very. 
nourifhing, becaufe thofe things of which it is made 
are full of unétious, oily and balfamick Particles. The 


Crumb of Bread uled in Cataphafms, is of a foftning, di- 


» 


gefting and diffolving nature, becaufe it contains many 
oily and phlegmatick Principles, fit to render the ‘Fibres 
of thofe parts more foft and fupple; and becaufe alfo it 
does by its volatile Salts open the Pures of that fame part, 
and attenuate and diffolve the grofs Juices got together 
thercine The Cruft of Bread toafted, is of a binding na- 

‘we 2 sure 5 


a See ee Se ee ee ee 


Of Bread? Me one ee 


ture; and the reafon is, becaufe that being become very 
porous and fpongy, by undergoing a’ kind of Calcination, 
it [wallows up the abounding moiftures that relax the 
parts, and gives a greater conliftence to the thin Liquors, 
that too eatily are evacuated. 
Bread is fo necefflary a Food, that we cannot but take 
_ the more notice of ic 5 we eat nothing almoft without 
Bread, and even without it the moft part of Foods which 
we do eat would grow loathfom to us. There are but 
few Nations that do not ufe Bread, but Wheat does 
not grow every wheres feveral People make Bread, or 
fomething that ferves in the fteai of it, of other things. 
It is {aid that in ancient times, inftead ot Wheat, they cron 
made Bread of Acrons, and Beaci-fruic; and we are at. Bread. - 
» fured that there are ftill tome People in the World that do 
make ule of them. / 
Chefnuts and Dates havealfo been ufed to make Bread Chefnur 
‘of, as we have’ taken notice before, in ipeaking of thofe aud Date 
_ Foods. it a Bread. 

The Americans make a well-tafted Bread of the Roots RoosBread. 
called Caffavee, tho’ the Juice of thefe Roots is poifonous, 
but loofes that ill quality by being dreft and baked. 

Some Authors give us an:Account that in fome places Morte 
they dig a kind of Mortar out of the Earth, which they pread 
bring to a fine Flower, of which the People make Bread y 
and Cakes ; this indeed is very ftrange, and wants Con. 

- firmatien. | | 

In the Molucca’s, and divers parts of the Eaft, they Bread 
make ule of the Pith of certain Trees to make Bread of, made of 
and the fame by the Inhabitants of thefe.Parts is called the Pith of 
Saga. | Ry ied FOES 

The Sflanders, Laplanders, and feveral other Nations, 
let Fifh -be dried and hardned with Cold, which they Fih Bread, 
make afterwards to ferve them inftead of Bread. Some 
People alfo about the Gulph of Arabia, make Bread of 
Flefh dry’d in the Sun, and they mufthave died of Hun- - 
ger, had not they fonnd out this Invention; for their 
Land is fo barren, that nothing grows uponit. , 

Other People have dried the flefh offeveral Animals, 

and mixing the fame with the Barks of Trees, make 

Bread of it. And in fome Places they make italfo of cer- R 
tain forts of Nut-fhels. In fhort, we fhould not ealily Nusfoel- 

make an end, fhould we give an account of the feveral Bread. 
- Ingredients, whereof People in feveral parts of the World 

have been obliged to make Bread;. either becaufe their 

Soil will produce no Corn, or becaufe they muft other- 
wile perifh with cruel Hunger. Father de Ferive in his 

Narural Hiftory of the Antilles, fays of the Ifland of Gua: 

daloupa, that the Inhabitants for fear of perifhing with 

. ve B 3 Hinnger, 
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Hunger, wade Bread of the Fruits of a Tree growing 
there, called Courbaria. - . LS ee 

Wheate Of- all the kinds of Corn ufed, Wheat is that which 

| makes the beft Bread, and is-moft in ule. . 

Difference Wheat differs very much, according to the Country it 
grows in3 you ought to choofe that that is clean, dry, 
heavy, and plump. THey lay it by for fome time before 
tis uled, that fo it may fweat out a kind of moifture that 
is in it, and that its aétive principles may be a little freed 
from the grof matters that do incumber them. _ ; 

Principlese Wheat contains much Oil and effential Salt,and in ia 

‘i ” Latin is called Triticum, 2 triturare, becaule ’tis feparated " 

n from the Ear by thrafhing- an Nich ‘3 

* The lefs Bran you leave in the Wheat Flower, of which 
you make Bread, ‘the more nourifhing and better tafted 
the Bread will be; but on’the other hand, *tis harder, of 
digeftion, and heavier upon the Stomach, becaufe the 
{mail parts of the Flower unite fo clofely one with another, 
that there arehardly any pores left in them, and that is 
it that makes the’ Bread fo clofe; whereas on the con-— 
trary, when there is a little Bran mixed with the Bread, 
this. by its 4 cof tibarts hinders too clofe an union between. 
the parts of ‘the Flower, makes the Bread more porous, | 
and eafier to be attenuated by the fermentation of the 
Stomach.’ Moreover the Bran isdeterfive, cooling, and 
produces other good effects. he 2 

Rite Rie >is another fort of Corn, of which the Northern 

Hy Nations ufuaily make their Bread + It’s allo ufed in other 
parts, but not fo much as Wheat : We mix it fometimes . 
with Wheat, in order to give a fort of tafte to the Bread, 
that pleafes a great many People. It’s not fo nourifhing 
as Wheat-Bread, and is a Jittle Laxative. ieee Ne Fs ae 

It contains much Oil and effential Salt. It’s called See | 
cale in Latin, 4 Secare, to cut, becaule tis cut in Harveft- 
time. | ! sae 

Barley is alfo ufed to. make Bread with, and the fame is 

cooling, but not fo nourifhing as that of Wheat or Rie. 

Barley contains much Oil, and a little effential Salt. In 

Latin ‘tis called Hordeum, a corrupt Name 5 for anciently 


‘\ 


the Word was Fordeum, 2 goe@n, Nuirimentum, Nourifh- 
ment; becaufe they made ule of Barley for that purpofe. 
There are two kinds of Oats, one that is fowed, and the 
other wild, the Iaft of which is not, fo nourifhing as the , 
other. Galen pretends, thar Oats,is good for nothing but 
Horles: However, ’tis often employed for the ufe of Man- 
kind, as we have opferved in the Chapter of Groot. Indeed. 
in the more Southern Countries they feldom make Bread of 
it ; but the Northern People, among whom other forts of 
. Grain donot grow, make Oat-Bread, which 1s Nourifhing, 
fe | RES ORM ae 
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tree, and the Greek word, wugos, Wheat; that is, Wheat 


~ well co 


De Re mop MaRem ets? 0 oe, Hea 
enough, and fervesthem very well. Oats contain much Principfes. 
Oil and effential Salt ¢ It’s in Latin called, Avena, 4b -Avere, f 
earneftly to defire; becaufe ’tis excellent Food for Hories, 
and they Neigh when they !mell it. 

Buck-Wheat is alfo made ule of in feveral Places to make Buck wheat 
Bread of, which is eatily digefted, but not { nourithing-as 


ours: This Corn contains much Oil, anda little effential Principles. 


Salt. In Latin ‘tis called) Fagopyrum, from Fagus, a Beech- Exymology, 
whofe Corn’ is like unto that of the Seed of Beech : Itis 

alfo‘called Sarracenicum, becaule it formerly grew plenti- ie 
fully amongft the Sarazens. — - ) ‘ 
__ There grows intevetal parts of Africa, Afiaand America, Tyrkey- 


-akind of Corn called Mays, and tuch as we commonly 17heaz, 


name Turkey-wheat. They make Bread of it, which is 


- hard of Digeftion, heavy \in the Stomach, and does not 


agree with any but fuch as are of a robult and hail Con- 
fiitution. It contains much Oil aad effential Salt. Principles. 
Theytalfo make feveral forts of Bread of Millet, Rice, Bread of 


and bearded Wheat, which isa kind of Millet, Spelt, and Milles, &cs 


feveral other Grains ; but thefe are hard of Digeltion, and a. 
are not by a great deal fo well tafted as- our ordinary 

Bread. | / i 

- In order to make good Bread, you ought in the firft sow t9 

‘place to mix good Leaven with the Flower ; This Leaven mgketbread. 

is commonly a fodrifh Dough, which being compoied of 

volatile and acid Salts, agitates and divides the infenfible 

parts of the Flower, by a Fermentation it excites therein, 


sand renders the Bread lighter, more porons, and eafier of 


Jn the next place, regard ought to be had to the des 
gree of heating the Water you pour on the Flower ; for 


‘it it be.tovo cold, the Fermentation will be but imperfeét ; 


but if on the contrary too hot, the matter thereby fer- | § 
ments too quick and too violently, and fo corruptsand ber : 


« f 


“comes four, as we fhall explain hereafter. | ey 


In the third place, you muft knead your Dough well, . 
that it may be equally mixed with the Leaven 3; and — 
allo ‘thereby affift the internal Motioas of its infenfi- 
ble Partse ie. 
he@fourth place, you muft for fome time leave it 
sréd, in a place that is moderately hot, that loi 
may ferment enough and iwell;. bucif it continue too long 
in this Condition, the acid salts of the Flower having 
time to raileé themfelves conliderably above the other 


_. | Principles, andfo to be difengaged fromthe oily Parts* shat. 


‘do detain them, they do‘atterwards make'the Bread ig@r, F 
- Laftly, It’s neceflary you have regard tothe heat of your ~~ 2 
Oven in baking Bread ;-for if the fame be too great, it ‘har- v 7 
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dens it ; if too weak, the Bread remains Doughy, will lye 
heavy in the Stomach, and be hard of Digeftion. __ 

Unleavened Bread, called in Latin Panis afimus, is no- 
thing elfe but Bread without Leaven. 

, That, that Dough or Pafte, of which Bread is made, may 
be rendred finer, and of a more agreeable Tafte, they 
mix it with divers Ingredients, and make of the fame fe- 
veral forts of Paftries, too tedious, to be mentioned here : 
Only.1 fhall fay, People ought not to ufe themfelves too 
much to them, not only becaufe they are almoft all hea- 
vy upon the Stomach, and hard of Digeftion, but alfo be- 
caufe we ought, as much ascan be, to prefer plain before 
Compound Foods See 

Bread: in Latin is called Panis, from w dopa, to eat ; OF 
elfe ftom wav, All, becaufe when one has Bread, we may 


difpenfe with all other Foods. 


¢ 


CHAP. XLIV. 
Of Cabbage. 


to'be chofen that are tender, large, and full. 

" Cabbages are an indifferent Nourifhment, de- 
terfive, and heal Wounds: Their firit Liquor 
after boiling 1s Laxative, and the laft aftringent ; 


The Red Cabbage is more Pectoral than the o- © 


thers, good for the Pthifick, and qualifying 


e , 


the fharp Humours of the Brealt. 


Cabbage produce grofs Humours, ,caufe Va- 


pours, atid are hard of Digeftion, and therefore 
they ufually boil them well before they are eaten 5 
and they alfo put a little Pepper-upon them, in 
order to help the digelting of them in the 
Stomach. — a 
Cabbages contain an indifferent quantity of 
Oil, and much effential Salt and Phiegm. © 

- They agree,while they are tender,with young 


People of a bilious and fanguine Conftitution ;_ 


but as foon as ever they ceafe to be tender, that 


Here ae feveral forts of Cabbages which | 
‘they fow in Gardens, and fuch ought: 


Of Cabbages? 


-\ is, grow hard, they ought not to be made ufe 


a ee 


of by Perfons of any Age or Conftitution. 
REMARKS. 


“ Abbages are Plants well known, as being very com- — 


monly ufed s they were much efteemed by the An+ 


cients, fince Chryfippus, Dieucles, Pythagoras, and Caw, took 
the pains to write feveral Volumes to defcribe the Nature 
of tiem. . The Joniins had fo much Veneration for them, 
that they fwore by Cabbages, and were therein as Super- 
ftitious as the Egyptians, who gave divine Honours to Leeks 
and Onions, for. the great Benefits which they faid they 
received from them. 2 te Gaeta 
The firft boiling of Cabbage, 1 mean the Liquor, is laxa- 
tive, the laf aftringent ; becaufe their moft diffoluble part, 
wiz. the Saline, foon diffolves, and the Salts pricking the 
Inteftinal Glandsa little, caufe a light Evacuation ; but the 


for to be diffolved, receives nothing but the more earthy 
Subftance of the Cabbage, which is proper for thickning the 
Liquors, and giving them a greater Confiftence. 

Hippocrates cauled Cabbages to be boiled twice, and then 
pre(cribed them to be eaten by thofe who were trou- 


‘bled with the Gripes, Bloody-flux, or Spitting of Blood ; 


by this means Cabdages were divefted of their purging 
Quality, and nothing, but the groffer part is left behind, 


Line > . 
sus caulis folvit, cujus fubftamtia ftringit. 


Red Cabbages are more Peétoral. than. others, becaufe 
they con‘ain a more oily and vifCous Juice, that is proper 


to intangle the fharp Humours of the Breaft : Ot thefe 


they make a pectoral Syrup, that'is very good and whole- 
fome, and much ufed ia Phyitick. . 

Cabbage in Latin is named Braffica, awd 7% Beales, v0" 
rare, to eat ; becaule the Cabbage is of the firit rank of 
Herbs thatareedible. | 


_ fecond, on the contrary, finding ina manner no more Salt | 


“ which is the more aftringent, according to the following 


Red-Cabe 
bage 


E tymolog 7. 
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| “CEDAR. XEVO 

OF Artichoaks: | 
. < HEY ate fowed in Gardens, and nfed for 


nee Food, you ought to chufe thofe that are 
Choice. large, tender, and plump. . ae 


Good Ef- ; ‘ : 
fells. y ftructions, are a Cordial, and caufe Sweating < 


They are likewife very nourifhing, purify the. 


Mafs of Blood, and promote Seed. 
Wefels. Raw Artichoaks are windy, hard of Digeftion, 


and heavy upon the Stomach ; whereas thofe. 
that are boiled are eafily digefted, and produce . 


no ill effect. 
They contain much Oil and effential Salt. 
Artichoaks agree in cold Weather with Old 


Principles. 


Time, As¢, People, and fuch as are of a phlegmatick and 


nd Cone 
‘Aiuside, melancholy Temper. 


pe SRI MARKS. 


‘ .. 


N Artichoak is a kind of Thiftle. Tt is obferved, that i 


. it grows very ealily in thofe Soils where they throw 
Cinder 5 the reafon is, becaufe there is much alkali Salt in 
thofe Cinders, which produces much good 3; for that Salt 
prefently mixing with the earth wherein Artichoaks are 
planted, attenuates and rarifies the Juices thereof, which 
being grown more fubtil, do the more eafily pafs thro’ the 


Pores of the Root, and difperfe themfelves into all the | 


_ parts ofthe Plant. Moreover, this alkali Salt, receiving a 


wee eye. woe aes 


- They are of an opening Nature, remove Oma 


volatile Acid into its Pores, which flutters continually in 


the Air, affumes a new Form, and. becoming a nitrous Salt, 


half fixed and half volatile, afterwards does diftribute it 


felf into the Pipes or Channels of this Plant, ferves for 


its Vegetation, the Purification of its Juices, and the in- 
creating of the quantity of effential Salts wherewith this 
Plantdoth abound. ; on MSP Ae oe: 

Every Body attributes the vertue of increafing feed tothe 


> Artichoak 5 I believe thofe pangent and fharp things where- » 
with we feafon Artichoaks, fuch as Pepper and Salt, contri- _ 


bute more than 4rtichoaks to ite Inthe mean time, as they 


contain many oily and balfamick Parts, united with .effen-_ 


tal 


f 


p 


y O U are to chufe fuch as are large, tender, choice. - 


. 
a my 
Nee. 7 
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Of Artichoaks and Sparagrafs; = 75 
tial Salts, they may increafe the Seed, which is alfo very 
Oily and Saline : Artichoaks alfo remove Obftruétions, are 
of an opening Nature, and provoke Urine by their nitrous 
Salt, which diffolves and attenuates the vifcous and grofs 
_ Matters they meet with,’ and opens the Paffages. they are 
to go through. | 3 ‘ | 
The Latin word Cinara, which fignifies an Artichoak, ryymo} 
according to the Opinion of fome, is derived from a Maid- pmo bys 
en called Cizarz, which the ancient Fables fay, was changed 
into an Artichoak ; or elfe 2. Cinere, Afhes ; becaufe, accor- 
ding to the Obfervation we have already made, Artichoaks 
grow eafily in thofe places that are covered with Afhes. _ 
Articboak in Latin is called Scolymus, from oxbasos, A/per, 
rough and pricking, becaule it pricks when ‘tis touched. © 


‘CHAP XLVI 
m9) Sparagrafs. 


well grown, of a good Tafte, and fown 
in Gardens. 
, They are of an opening Nature, diffolve the Good ef- 
Stone in the Kidneys and Bladder, help Wo- fe#s. 
men’s Terms, remove Obftructions, are eafy of 


- Digeftion, and Stomachical, but ‘afford but lit- 


tle Nourifhment.., a : 
Sparagrajs eaten to excels fharpen the Hu~ pemas, 

meni rel heat a little 5; .and shes obs Perfons ich 

of a bilious Conftitution ought to ule them mo- 

derately : They catfea filthy and difagreeable 

f{mell in the Urine, as every Body knows. | : 
They contain much Oil and effential Salt. principtes. 
‘They agree at any time, and any Age, with Time, Age, 


~ Perfons of a phlegmatick and melancholy Con- 474 Con- 


fLtitution. flitution. 


REMARKS. 


ty 
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REMARKS. 


ae are too well known to require a particular 


De(cription in this place; that which is to be obfer- _ 


ved concerning this Plant is, That when they have attain- 
ed to that bignefs 4nd maturity as renders them fit for eat- 


ing, if they be fuffered to grow longer, they will attain — 
_to the ftate of a Shrub, and {pread into feveral Branches, — 


full of fmall and tender, Leaves, and of Flowers which fade 


- after fome Days, in the room of which comes 4 fmall — 


{pherical Berry, containing divers hard Seeds. Sparagrafs 
are much ufed for Food in the Spring- They are fown in 


Gardens, and are better and larger than thofe that grow | 


in Meadows and Fields: 
The effential Salt which is contained in Sparagrafs in a 


fufficient quantity, is very proper to penetrate into allthe . 
Receffes of the Parts, there to diflolve the glutinous and. — 


embaraffing Subftances they meet with, and to make a 

- paffage into all the Pipes, by ages and removing the 

_ Obftacles that are in their way 5 and this is the reafon, 

. that Sparagrafs taken inwardly are opening, and good ‘for 
the Stone. . b lb tat 


Eymelogy. _ Sparagrafs in Latin is called Afparagus ab afpergento, i. 


fprinkling, becaufe “tis convenient to Water them. 


CHA PRO xXLVEs # aa 
, 
‘ YOpe-tops, while they are young and tender, 
-, Choitee are ufed for Food: They boil, and ina 


manner drefs them like Sparagra/s. 


* Good ef: Hops ftrengthen the Bowels, purify the Blood, © 


/ 


fes. provoke Urine, and are ufed for the Diftempers — 


ofthe Liver and Spleen. t peas 
Mefeds,  Uhey area little windy, hard of Digeftion, 


' when the Stalks are become hard and full of — 


Leaves. ny 
Principles. They contain much Oil, and effential Salt. 
ei They agree, while they are tender, with any 

Time, Age, 3 Rs ae, 
ond Con. Age, and all forts of Conftitutiors. 2 
fitusion, , | REMARKS 


¢ 


- 


Of Hops} and Lettice, 7. 


| REMARKS. | 
> i y / 
OP isa Plant whereof there two forts, viz. the 
~§i Male and Female ; the Jaft differs no otherwife from 
the other, but that it is lower, not fo fair, and bears Fruit 
 butfeldom : Both of them grow on the banks of Rivulets, 
in Hedges , and as they grow up, twift themfelves about 
the neighbouring Plants. The Male is cultivated in Bng- 
_ land, Flanders, and other cold Countries. Its Flower and 
Fruic are ufed in the hopping of Beer, 
Hops were unknown to the Ancients, according to the 
Account of Pifanellus ; however, ’tis a very wholefome 
Plant, and produces good Effeéts. It purifies the Blood, 
by caufing a {mall Fermentation therein, whereby thofe 
parts that fhould not be there, feparate themfelves, and 
get out of the Body, either by Sweat, Urine, o1 fome 
other way. | k 
/Zp Syrup is a good Remedy in malignant and peftilen. Zop-jsrup 
_ tial Fevers; becaufe it: diffolves and expells a Coagulation ~ 
inthe Blood, which perhaps is more or lefs the caufe 
of Almof all Fevers. 
_ Hops in Latin are called Lupuli, a Lupo, a Wolf; becaule Eymology. 
*tis pretended, the Wolf ufually hides himfelf under the 
Covert of Hop-Branches ; and as thefe Branches are very 
weak, they ufually bend downwards. as it were by way. of 
Humility, which is the reafon they have alfo called’ this 
plant, Humulus. v' 
It’s alfo named Saliflarius, a Salice, 2 Willow, becaule ’tis 
_ faid, they grew anciently near Willows, about which they 
twifted themfelves. | | 
Laftly, Hops are called by fome vitis Septentrionalium, 
becauSe thatin the Nerthern Countries they are fupported 
by Props, or Poles like Vines. ee 
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CHAP. XLVI. 


Of Lettics 


j ‘Here are two forts of Lettices ; the one they Kinds. 
Ay call the wild Lertice, and is ufed only 
in Phyfick ; the other is Garden Lettice, which 
laft is fubdivided into feveral other Species, that 
are commonly ufed for Seed ; as the Headed- 
es Ea Lettices: iy’ 


: 
=t i: 
a ‘— ‘ 
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Lettice, and that contrary to it 5 the Roman- 
Lettice, which is now more in ufe than ever, 
“Choice, and the curled or crifp Letrice. You ought to 
chufe all your Lettice when they ate. tender, 
young, full of Juice, and fuch as grow in Gar- 
dens in a fat Soil. Re tie ae 8c | 
Good ef- he are of a moiftning, cooling Nature 5 _ 
a 


felts. they allay the over-violent Agitation of the Hu- - 

) mours, loofen the Body, increafe Nurfes Milk, 
make People Sleepy, and give good Nourifh- 
ment. - eg Se: 


Nefeds, The too frequent ufe of them leffens your 
natural Heat, caufés Barrennefs, makes the Bo- 
dy lumpifh, flothful, and heavy, and weakens: 
the Stomach. | ASRS | 

Principles. Lettices contain much effential Salt, and 

~Phlegm, an indifferent quantity of Oil, and a~ 
little Earth. oe se ee 

Time,4ge, They agree in very hot Weather, with young: 

and Con- bilious People, and thofe who have a very hot 

flimtiow. Stomach. | 


REMARKS. : 
& 


" Entice isa Plant muchuled, becaufe of the good ef- 
feéts produced by it. Itbecame eminently Famous 
for the recovery of Aguflus, who took it by the Advice of — 
Antonius Mufa; Galen alfo made it. much in requeft, by 
telling us that when he was young, it allayed the violent 
st he hadinhis Stomach, and when old, made him 
fleep. sy”) 
This Plant caufes fleep, cools and moiftens much, by 
calming and qualifying, tne motion of the humours by its 
milky and vifcous Phlegm. — Ic increafes Nurfes Milk, not 
only becaule when it allays the over-violent agitation of the 
Humours, it makes the Aliments that are turned into a 
Chyle, and intermixt with the Mals of Blood, the longer | 
to retain: their Chilous confiftence, but alfo becaufle its — 
aly Juice can much better of its {elf increafe the.quantity’ 
of Milk. M : 
~ Ketrice-Seed is one of the four old Seeds in the Jeder 
degree, and has the fame Vertue as the Plant it felf. 


ribet Fe | Ay wit CReg 


} 
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Lettice is in Latin called Lafluca, a Lafe, Milk, becaule. ranplogy, 
"this Plant abounds with Milky Juice, Re a di 


CHAP. XLIX,: 
Of Succory. 


oe | ‘Here are two forts of Succory, the one Gar- Kinds, 

. den Succory, and the other Wild. The: | 

Wild one is but little ufed in Foods, becaufe of oe 
its bitter tafte, but tis much in Phyfick. As for nN 
the Garden Szccory, . it’s divided into feveral 

Gpecies, and fowed in Kitchin-Gardens; you 

are to choofe that whichis tender, young, and Choice. 


of a good tafte. | 


It’s ofa moiftning and cooling nature, pro- Ghod ic: 


_ vokes Urine, quenches thirft, and creates an feds. 
¥ Appetite. y i 


— little weaken the Stomach, and is it felf hard to 


/ 


it hinders the digeftion of Foods, and doth a Meffels. 

be digefted, efpecially if ufed to excefs. 

It contains much Phlegm, an indifferent quan- 

tityof Oil, and effential Salt. “ 
It agrees in hot weather with young bilious time “ce 

and fanguine People, and thofe who have aandCon 7 

hot Stomach. ; flinston. a4 


Principles, 


REMARKS. 


Ried Suecory has a harfher and more bitter tafe than 

the Garden ones 3 and the réafon is, becaufe ic con- 

tains more effential Salt; it’s al upon the account of this 
Salt more opening, and fitter for removing, obfruétions, 


and the Difeafes of the Liver, and therefore-they ule it 


~ 


more than the other in Phyfick. As for Garden ‘Succory, 
it’s very like to Lettice in the effeéts of it, and the Prin- 
ciples it contains, and therefore we need not ftand upon 
unfolding the Vertue$ of it, fince we fhall do no more 
than repcat what we have already faid concerning 
Lettice, Da? 


: 
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"Choice. 


a Shp ol nee 


“Bo 
Garden 
| Skecory. 


Kinds. 
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among the four Cold Seeds in the leffer degree, which are 
ufed in Phyfick. The Dandeleon, of which they make Sa- 
lads in the Spring, is a kind of a wild Succory, which grows 
in grafly and uncnltivated Places. This Plant hath a fort 
of a pleafant bitternefs, and is made ufe of whenits Leaves 
begin to grow, and while they are tender, is of a deter- 
five and opening Nature, and good to purifie the Blood. 
Iris in Latin called Dens Leonis, beeaufe its Leaves are 
like the Jaws of a Lyon full of Teeth. It is alfo called 
Caput Monachi, becaufe that after the fading of its Flowers, 
it appears in {mall knobs like a bald head. of 

Succory in Latin is called Insubus, or Intybus 4 Tubo,a 
Pipe, becaufe its Stalk is ufually hollow like a Pipe. - 


Wild Succory in Latin is Chicorium, @ xixyeiw, invenio to 


find, becaufe tis found every where. 


> 


Ot we ws i Se L, 
Of Beet. 


- 


(ose are two principal kinds of Beets, of 
which the one is White, andthe other 
Red; the Red is fubdivided into two other 
kinds, which at the firft does not differ from 
the white Beer but in the rednefs of its colour 
only. The fecond kind ofred Beer hath redder 


and fmaller Leaves than the firft, and a very 


thick Root, fullof blood-red Juice, fomewhat 


in formlikea Turnep. They make ufe in Foods © 


of no other than the white Seer, and the firft 
fort of red Beet. You ought to choofe thofe 


and of anitrous tafte. As for the fecond fort of 
red Beer, its Root is much ufed, they mix it 
with Sallads, and you are to pick out that which 
is plump, large, tender, and of a fweet and a- 
greeable {mell. 3 Sait Dil 
All Beets provoke Urine, are laxative, pu- 
rifle the Blood, and remove Obftructions. The 


Juice | 


‘The Seeds of wild and Garden Succory are reckoned — 


_ that are tender, pulpy, bright, full of Juice, 


, 


Salt, and Phlegm. 


Old, Phlegmatick, and havea weak Stomach, 


Of Beets, Burrage, and Buglofs. 81 


Juice of the white Beet being put into the Nofe, 
caufes fneezing, and the diffolution of thick Snot 
there. | | 
_ Beets are hard of digeftion, and caufe wind. 
It contains a little Oil, but much effential Principles. 
It agrees at all times with young People of a Time, Age, 
hot and bilions Conftitution, but fuch as are 4 Co 
ftitution, 
ought to abftain from it. : 
; REMARERS, 


Hey Sow all foris of Beets in your Mitchin-Gardens, 
becaule they are much ufed in Foods. _The good 
effeéts produced by them, proceed from their effential or 
nitrous Salt, quali#ed with a fufficient quantity of watry 
parts. They are a little hard of digeftion, becaule they 
contain a thiek grofs Juice that lies long in the Stomach 
before ’tis fully digefted. het aa 
It’s faid that Beets with its Seed, is much like the Greek Etymology’ 
Letter Buza, and that i¢ has from thence taken its 


Name. 


Bete-Rave is fo named, becaufe its Rootis like that of a 
Turnep, or Radifh. 


CHAP. LI 
Of Burrage, and Buglofs. 


47 OU are to -choofe thofe that are YOUNE, Choice. 
tender, and full of Juice. | u 

They are of a moiftning and qualifying na- Good ef 
ture; they allay the fharpnefs of the Blood, and feds, 
other Humours, their Flowers purifie the Blood, 
exhilarate the Heart and-Spirits, and are of the 
number of the three Cordial Flowers, Some- 
times they put Burrage-Flowers into Sallads. * 

| Burrage and Buglofs are hard of digeftion, . . Meffets. 

_They contain a little Qil, much rhlegm, and Principiess 

eflential Salt. Rae is 

| | Fo They 
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them together in the fame Chapter, becaufe they have the | 


Erymology. 


Kinds. 


Choice, 


: we soe 
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A Treatife of Foods. 


They agree at all times with young People of 


a hot and bilious Conftitution. 


‘ 
x 
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‘ ; 4 wa ay es | Legh 
Bes and Buglofs are two Plants much ned ins 


Cooling Broths, or other Suppings; we have put 


fame Vertues, the fame Principles, and becaufe many 
times they are ufed one for another. ae 


They qualifie the fharpnel$ of the Blood, and other Hu- 


mours by their vifcous and glewy Juice 5 their Flowers are 
looked upon to be good for exhilzrating the Heart and Spi- 
rits, and perhaps they may produce this effec, by fome 
exalted Principles containedinthem. a 
Burrage and Buglofs are hard of digeftion, by reafon of 


that vifcous and glewy Juice of which we have fpoken 5 ~ 
and therefore you are always to boil thofe Plants before — 


you eat them, in order to attenuate ‘aad diffoive that 
grofs Juice thereby. sitath fe) | :; 

Burrage in Latin was formerly named Corago. according 
to fome, Authors, becaufe this Plant and its Flower pals 
for being a Cordials but in procefs of time it has been 


‘called Borrago, the C by corruption being changed into 


D. . | 
Buglofs in Latin is Buglofum, and in Greek Buyroreos, 
from Bée anOx, and yadgoa, a Tongue, for they pretend 
that Buglofs Leaves are like anOxes Longue in fhape and 
roughnels. | 1 
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CHAP, Lil 


Of Mini. | ne at f 


Were are feveral forts of fine, whereof” 


the firft is Garden Mint, and the other 


grows wild; Garden-Mint is to be valued before | 
the reft for its good tafte, and you are to choofe - 
of it fuch as is fmall, tender, ofa ftrong and- 


pleafant Smell, and aromatick tafte. It is ufually 


called Roman Mint, and the tender tops thereof 


are commonly ufed in Sallads. 
ae A Pal 


Be 2 te Of Mint. Hoge |e 

All Afints are good for thé’Stomach, and Good ef. 

-fortifie it much, theycreate an Appetite,. revive feds. 
the Heart and Brain; they refift the malignity \ 

of Poifon, kill the Worms, help Women’s 

Terms and hard Labour, are of a diffolving and 
deterfive Nature,--and looked upon to be good 

for Worms: they expell Wind, {top the Hic- 

cock, Reachings and Vomitting; they increafe 

Seed, and make the Breath fweet. 

The too frequent ufe of them heats much, and iW effeds.. 
makes the Humours fiarp and pricking. Tinea 

: aa contain much exalted Oil, ‘and eflential Principles, 
Sait. | Anse 

\ They are very wholfom in cold weather’ for Time, Age, 

old People, and fuch as are Phlegmatick, and and Con- 

“Melancholy, but they do not at ail agree with {tirution, | 

young Perfons of a hot and bilious Conftitu- 

‘tion. | 


REMAR KS. 


| Af int is'a very common Plant, and grows almof every 
VA Where; it is ufed for Food, aad in Phyfick. Its 
tafle and aromatick finell proceeds from its oily parts, 
being much artenuated, broken, and ftirred up by -the vo- 
Jatile Salts. ‘Thele two Principles afterwards pals very 
Hghtly to the Nervous Fibres of the Toague, and inner 
Tunick of the Nofe, and there leave an agreeable in- 
_ preffion. car 
Mint being compofed of very exalted Principles, as we 
have already obferved, is very proper for producing tho 
good effects we have attributed to it: It refifts Poifon, 
_ and revives the Heart and Brain, by keeping the Liquors 
_ tna juft fluidity, and augmeating the Spirits, - ir price, 
, motes Women’s Terins, by deftroying the heavy and grofs 
_ Juices that ftop them in the paflages of the Mairiz, and 
prevent the running of the menftruous Humours. Laftly, Ic. 
ee Digeftion, and fortifies the Stomach, -by attenuating 
an diftriouting the Aliments contained thegcin, and com- 
_ miunicating a tweet and temperate heat to it, and by-the’ 
- following Verte out of the School af Sihernum, we fiad 
_ Ment to ve very Stomachical. | : : 


& 2 Nunquam 


. Choice. 


| Time, Age, 


Etymology. 


Loe eT ek ee wi re ean CaSO ee ee L 
A Freatife of 
. Kk j | j . 
\ Nunquam leata fuit flomacho fuccurrere menthz. 


Mint in Latin is called Mentha, 2 Mente, Spirit, becaufe 


it's efteemed good for ftrengthning the Brain, improving © 
the-Memory, and making the Thoughts more lively. 


CHAP. Lt 
OF Sorrel. 


Here are two feveral kinds of Sorrel , the 
firft is fown in Gardens, and-is fubdivi- 


ded into feveral other kinds; the fecond grows. - 


in theFields;, its Leaves are fmall, and of the 
form of a Lance; they are much fourer than the 


Garden Sorrel. This Plant grows in Sandy 


Good ef- 


feds. 


Places, Sheep is ufually fed upon them, and 
therefore they are in Latin called Oxalis Ovina, 
or Vervecina. They do not ufe wild Sorrel in 


Food, becaufe of its over-fharpnef$; but for the | 
Garden Sorrel, that is much ufed. You ought 
to choofe fuch as is young, .tender, and of a 


pleafant tafe. | | 
Sorrel cools much, allays the heats of the Bile, 


quenches Thirft, creates an Appetite, fortifies . 


~ the Stomach, refifts Poifon, and ftops Loofnels, 


Il effets, 


Principles. 


and Con- 


a. 
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and the Bloody-flux. 
~ When Sorrel is too four, or ufed to excels, it 
incommodes the Stomach, by pricking the fame 


too much; befides which, it’s fometimes too 


binding. 
It contains much acid Salt, and Phlegm. 


‘ 


It agrees in hot weather with young bilious — 


and fanguine People; but fuch as are of a Me- 


 flituion. lancholy temper ought to keep frem it. - 


RE MARKS. | 


~ 


Se. 


Of Sorrel and Burnet: = 8 


Be. 


4 REMARKS. iat 
(Norrel is an Herb well known, and much ufed in Food, 
a) by reafon of its fharpifh tafte; they ufually in Lom- 
bardy call it the Sour Herb. Its fharpifh tafte proceeds 
from the acid Salts which are ina great quantity contain’d 
therein, being a little cooped up and embaraffed with 
other Principles, and then make upon the little Nervous 
_ Fibres of the Tongue, an impreffion that is verv acid. 
Sorrel cools, allays the heat of the Bile or Choler, and 
produces feverai other the like effeéts with its acid Juice, 
which precipitates the fharp Principles of the Humours, 
and coagulating the thin Liquors a little, allay their rage 
and impetuofity. 
The Syrop of Sorrel is a good Remedy againit Diffente- Syrup of - 
ries, and other violent Fluxes. Sorrel. 
Sorrel in Latin i8 Acetofa, ab Aceto, Vinegar, becaute tis Evymologeg 
as fouras Vinegar... 3 rit 
- Itis alfo called Oxalis, ab a€us, acid, becaute it is fo. 


+ 


OOH APE ey: 
~ Of Barnet. 


YF ‘Here are two forts of Burnets, one wild, Kinds. | 
and grows in the Fields, and not much 
ufed in Food, and the other Garden Burner, Choice. 
which is much in ufe. | You are to. choofe thar Wat 
which is tender, fmall, and ofan agreeable tafte 
and finell. et fe ae . 
It works by Brine, diffolves the Stone in the G4 ¢- 
Kidneys and Bladder, and revives the Heart./°’* 
Tt’s looked upon to be deterfive, drying, and 
_ good for Wounds, It’s proper tor the Pthifick, 
and defluctions of the Breaft. It is alfo ufed. by 
_way of decoction, or applied outwardly to ftop. 
Blood. ae) "het 
__[tshard of digeftion, and makes People Co+ i efits. 
{five, when ufed to excefs. ks 
It contains much Oil, and eflential Salt, Principles, 
3 IANS otek 1 eT Cea TE eS 
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S&.. A Treatife of Foods. ” 
Time, 4g¢,, Jt agrees at all times with all forts of Ages 


3 ftom and Conftitutions, provided it be ufed mo- 
ea ote Oe RAL Ys | cae 


REMARKS. 


BY is an Herb commonly ufed in Sallads, it has an 

agreeable tafte and f{mell, which fhews, it contains 

fome exalted Principles. Tt was not known to the An- 
cients, according to Pifanelus. Some Authors have reck- 
oned it among,the Species of Safafras, not only becaufe ‘tis, 
like enough 'to it in fhape and vertue, butvalfo becaule ‘tis © 
looked upon tobe good to break and diffolve the Stone ia” 
the Bladder or Kidneys. | Bad i G4 

> The chief Vertue of Burner is in its eflential Salt, that 

. is good to open the Glands of the Reins; and to give a 
freer paffage to the ferous Humours that continually filk . 

| trate there, and to drive out thofe grofs Matters which 

| 3 ftop in the Urinary Veffels. | BL Ly. § 

Exynology. Burnet in Latin is called Pimpixella, quaft Bipinella, bes 

~~ caufe-the Leaves of it arétwo by two ranged along the = 

itdes like thofe of the Pine Tree. | i 

It is alf called Sanguiforba, becaule it flops Blood. 


Of: Payoh 


Choice. OU are to choofe the tops of Parfley be- - 
‘§ fore they begin to Flower, or bear Seed, ~ 

for then they are moft tender, have a better 
fimel], and are lefs fharp. They alfoufe Parfley — 
Roots for Food. They fhould be long, big, { 


t 
— a 


-_-whitifh, tender, andofa goodtafte os 
Good ef- . Any part of Parfley provokes Urine, and the 
feat. Terms of Women, drives the Stone out of the 

Reins and Bladder, removes Obftru@ions, re- 

_. fiftsWoifon, expells Wind, is good for Wounds, 

’sand of a diffolving nature. It diffipates the — 
Milk in Women’s Breafts, if pounded and ap= 
ply’d thereunto. . 7 LR on a 
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- It does not always produce good Nourifh- effets. 
ment ; it inflames the mafs of Blood, and caufes © 
Pains in the Head. : bi us 
Tt contains much fharp Salt, and an indifferent Prémcples. 
quantity of fine Oil. | ; 
| Parfley agrees at all times with Old People, zie, soe 
’ and thofe that are of a phlegmatick and me- gyd Cone ia 
lancholy Temper ; but young Perfons of an hot ftisuion. , | 
and bilious Conftitution, ought to ufe it very sie 
moderately. phe , nt oe 


| REMARKS. 


Pp? is a Plant much ufed in the Kitchin: It’s plea- 
beats fant and aromatick Smell proceeds from fomne_oily 
Particles, that are much attenuated and refined by the 
effential Salts. | 
.  Parfley contains fo fharp and corroding a Salt, that when 
you wafha GlafS in the Water wherein Parflzy has been 
_. wafhed before, and where fome part of the Leaves ftill 
-femdin, do all you can to fave the Glafs, it will break in 
pieces ; and this proceeds becaufe this Salt being of an un- 
even and very fharp edged Superficies, as it pafles and 
repafles the parts. of the Glats, it breaks it in the fame 
manner as a Saw,. whofe edge is uneven and jagged, as 
well as that of the Salt of Parley, cuts.a folid Body, where- 
“with it is fawed. . . 
It’s allo ‘by the help of this fharp Salt, that Parfley is 
opening, removes Obitruétions, helps Women’s ‘erms, 
and produces other the like Effects. Sah 
There grows another fort of Parflzy in Macedonia, which pygredonia 
is like enough unto ours: In the mean time, its Leaves pyrfley, 
are larger and more notched: They bring usthe Seed of seed, 
it from thence, which is of an aromatick tatte and f{mell. 
It contains much fine Oil and volatile Salt: it’s not fo 
 harfh as that of common Parfley. They ufe it in Treacle. 
_ It’s good againft Poifon, to promote: Women’s Terms, to 
j pi ney and divide the grofs Humours, and to expel 
‘Win . Ae 
Parfley in Latin is called Petrofelinum, 4 writen, a Rock p lag yt? 
 orStone 3 and a¢aryoy, apinm 5 becaule Parfley grows in ial 7 
rocky Places, or becaufe it diffolves the Stone in the Kidneys | 
or Bladder iad ras 
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rhe CHAP. LL 
| ! 3 Of Tarragon. 
Difference “WAVE belt and moft wholefome is that fowl . 


in Gardens, and grows in a fat and -mar- 


oa ‘choice. fhy Soil. You are to chufe the tops of them, 


provided they he tender, young, and well 
tafted. | 
Good ef- _. It provokes Urine and Sweat, fortifies the 
fets. | Heart and Stomach, promotes Women’s Terms, 
creates an Appetite, refifts Poifon, expells Wind, _ 
is looked upon to be Anti-fcorbutick, and whea 
| chewed promotes Spittle. oe 
i efe@s. . It heats much, and puts the Mafs of Blood _ 
into a'violent Agitation, and therefore Perfons 
of-an hot and bilious Conftitution ought to — 
-abftain from it, or ufeit modetately. = 
Principles. Yt contains much effential Salt, and. exalted 
+) Qik : a 
Time, dge, It agrees chiefly in hot Weather with Old 
and Con- People, and fuch as are of a phlegmatick and 
fixation, melancholy Conftitution. i SK Res 
| REM AR Biber os: 
| Arragon is a Plant much ufed in Sallets. It hatha 
fharparomatick Tafte, accompanied with an agree- 
ablé Sweetnefs, becaufe it contains many oily exalted 
Parts, and volatile Salts; and thefe two Principles being 
frilly united together, the Salts by the means of their. 
more fubtil Parts, yet vigoroufly enough prick the little 
nervous Fibres of the Tongue, which produces that fharp- 
nef 3 and the oily flippery parts, as I ‘may call them, do 
5 at the fame time make a {weet Impreffien upon the faid — 
Fibres. It fortifies the Heart and Stomach, creates an 
Appetite, and by- its volatile and exalted Principles, helps 
-Digeftion: It provokes Sweat, Urine, and Women’s ‘Terms, 
by attenuating the vifcous and grofS Juices, and removing 
the Obftacles they encounter with in the {mall Pipes,which 
ttop the paffige cfthe Liquors. Laftly, It’s looked upon 
_ to be geod tor refifting of Poifon, and it operates upon 


~ 
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Of Tarragon and Leeks; 89 


“this occafion, by keeping the Humours in their juft Fluidi- 


- ty. The greateft part of the Country People have fuch 


_ an opinion of this Herb, that they are perfuaded it can pre- 


ferve them from the Plague, and all forts of internal and 
external Corfuptions ; and hence it is that they make ufe 


of it in divers Places, as wedo of Orvietan, Treacle, and fee 


a 


veral other the like Compofitions in Phyfick. 

They boil this Herb in White-wine, and then ftrain it, 
at which time ’tis proper to allay the Tooth-ach, and pains 
in the Gums, occafioned by fome vifcous and acid Humours : 
They put it into the Mouth, and keep it there for fome 


time. This Herb is alfo good to faften the Teeth and 


Gums of Scorbutick Perfons, 


‘ q c HAP. LVI. 
Of Leeks. - 


5 Y OU aré to chufe fuch as are tender, fown Choice, 


in Gardens, and that grow in moift, fat, 


- and marfhy Ground. 


‘Leeks are of an opening,cutting and penetrating Good ef- 
Nature, promote Women’s Terms, Excrefion, fe4s 


4 Urine, and Seed : It ftops Vapours, and pre- 


vents Drunkennefs ; It’s externally applied for 


the. flinging of Serpents, Burnings, Emrods, 


and to help Suppuration ; and its Juice they ufe 
for to cure Noife in the Ears. 
The Leek is hard of Digeftion, and canfes i effeds. 
Wind: It alfo heats much, caufes pains in the 
Head, and ftrange Ravings, according to fome 


Authors. 


- They contain much Oil and effential Salt. —Principtes: 


They agree in cold Weather with old Men, Time, Age, 


- People that are Phlegmatick, and fuch as have 2% Con- 


ai a ee ts 


profs Humours, and not much in Motion, am 


REMARKS. 


= 


‘ feds. 
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REMARKS. 


Yaa ay ty pe me Pe 
Le uae fow Leeks in Kitchin-Gardens. It’s 


more uled for Food than Phytick. | Moft Authors, — 
that have writ of it, make it to be a very pernicious Food 5 


yet we do not find, though much ufed amongft us, that it 


produces all thofe ill Effetts chat are attributed to it 3 
Indeed, “tis fomewhat hard of Digeftion, and fometimes 
caules Wind, by reafon of the vifcous and glewy Phlegm 
contained therein 3 and therefore it ought always to be well 
boiled before it is eaten, to the end this ill Juice may be 
attenuated thereby. : Mo eae 
The Leek excites Urine, Women’s Terms, and humane 
Seed, by ics fharp, incifive and penetrating Salts: Being 
applied externally, it helps Suppuration ; becaufe it digefts, 
ripens, and attenuates the matter to be Suppurated, and — 
imparts Strength and Motion enough to it to make its _ 
way out: They apply it alfo in the fame manner to Burn. . 
ings, and the ftinging of Serpents 3 and upon_this occafion,' 
it opens the Pores of the part affeéted, and gives a free 
affage out for the offenfive things that had been introducd. — 
Paftly, The Juice of the Leek allays the pains and drum- — 


‘. mings of the Ears, when put into them ; becaufe, that bys 


\ 


Choice. 


Good ¢;- 


its fharp Salts, it rarifies and attenuates the vifcous and 
acid Humours that are fixed in that. part, and which ftrong- 
ly prick it. | ; 

‘The Leck in Latin is called Porrum, and in Greek weacvy, 
wegw, eccendo, to inflame, becaule it heats much, 


7 


OY ei A P. LVI. 
| | Of Chervil. ‘ 


"OU ought to chufe fuch Chervil as is ten- 
der, full of Juice, and of an agreeable 

tafte and fmell. a Wiciy- 
Chervil tying taken inwardly is opening, re- 
moves Obftructions, and diffolves the Stone in 
the Kidneys. It purifies the Blood, is good 

againft an Ague, diffolves congealed Blood 5 
and is alfo ufed outwardly in Cataplafms or Fo- 

mentations, for the ftoppage of Urine, and Cho- — 

lick in the Back. : ee 


~~. Of Chervil, and Purflans = ogg 
It produces no ill effects. —« Meffeltss 
It contains much Oil that isa little exalted, principtes 
eflential Salt and Phiegm. | a 
It agrees at all times, with any Age or Con- Times Asey . 


fexke Cone . 
ftitution. ' ? ‘ Stitutioz. a | 
1 REMARKS. 


Hervil is a yery common Pot-herb, often put in Broth. 

It’s of a good tafte and {mell, becaufe it contains 

many volatile and exalted Parts. Its Leaves are like thofe 

of Parfley, but they are fhorter, and more jagged. ! 

The chief Vertue of Chervil confifts in.an effential Salt, 

and fome oily and exalted Parts which it contains, that are 

_ proper for diffolving and attenuating the grofs and vifcous 

- Juices they meet with in their way ;to open the Glands 

of the Reins, and to purifie the Blood, by keeping -3t-in 

a juft and equal Circulation, and by expelling thofe things 
, that obftruét its Motion. 


Chervil in Latin is called Cherophillum, 4 yatpw, gaudeo , 

and gu'aaov, folium; being as much asto fay, an Herbthat 

. caufes Joy, by the multitude of its Leaves. ios i / 
It’s alfo called Cerefolium, i. e. the Leaf of Ceres 5 be- Bymology. 


~ caufe this) Herb was much ufed among thofe Aliments, 


which in ancient times they would have this Goddefs to al 
prefideorer. | is 


ps 


ke TA AP. LIX. 
Of Purflain. c. | | o i 


WP WHere are two forts of Purflain, viz. the Kinds. 

Bs » Wild and Garden Purflaim 5 the laft of: 
which differs no othéerwife fromthe former, than 

that its Leaves are fmaller, and that it grows 


| Wild. Rd } a apne 
_- You are to chufe young, tender, and juicy choice 
 Burflaine Hee, a 
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92 TA Treatife of Foods. - 

Good ef- It purifies the Blood, and allays the fharp Hu- 

fells. mours in the Breaft : It’s good againft the Scur- 
vy, andto kill the Worms.  ~ pai 
4 Meffeds. It’s hard of Digeftion, and creates Wind. 

» Principles. t contains much Oil and Phlegm, but a lit- 
tle Salt. ais | 

jong 4g¢, It agreesin hot Weather with young Perfons 

ect of a hot and bilious. Contftitution. | 


Atitution. 
REMARKS.- 
‘WD Urfliix is fown in Gardens, in a fat Soil, and is much 
ufed in Foods. They put-it into cooling Broths and 
Sallets. Some there are who preferve them with Vinegar 
and Salt. As for the wild Purflain, tis not much ufed 3° 
_Jt’s commonly found in Vineyards. Some Authors will: — 
have it, that they are endued with quite contrary Ver. 
tues to the Garden Purflain: However ‘tis remarkable, 
that thefe two Kinds are like. enough to one another in 
their Effeéts. me ! Ley Ui? 
>< Purflain is of a moiftning and cooling Nature, by rea- _ 
© fon of its bilious and phlegmatick Juice, which is proper 
‘  ¢g9 embarafs and diffule the fharp Salts. It’s hard of Di- 
geftion, and, caufes Wind, becaufe this Juice is a litrle grofs 
and vifcous. sl . 
Purflain- — Purflain.feed is onte of the four. cold Seeds in the leffer 
_ feed. degree, and are much ufed : Phyfick. | : i 
_  Purflain in Latin is called Portulaca, @ portula, a little 
Z ddahiiscs poe one they fancied it to be like one. Pn it 
Purflain is alfo by fome called Porcellana, a porco,a Hog; © 
ecaule Swine feed upon this Herb with delight. | 


Bi se oi COED A Pot ake: 
Gay Of Marjoram. 
Kinds. Here are two forts of Marjoram, and both 


is of them Gardenvones ; and the firft dif- 
~ fers from the other no otherwife, than that its 
Leaves are a little larger; but ’tis the Leaves 
of the fecond fort of Aarjoram that You are to 
-chufe, becaufe they are of a fweeter {mell, have 
a 


 fboice, 


< 
is); 
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Of Marjoram and ‘Time. 92 
a more aromatick Tafte, and in a Word, a grea- 
ter Vertue than the other. . au te Wet he f 
Marjoram is Cephalick, fortifies the Nerves, Good efs. 
and is good for the Falling-ficknefs, Apoplexy, fe 
and other Diftempers that affeét the Brain. It 


_ expells Wind, is of a diffolving Nature, and 
~ good for Wounds: They put it into Snuff, Fo- 


mentations, Errhines, ¢c. : 
Marjoram heats much, and makes the Humors J effetts. 

fharp and pungent, if taken to excefs. | | 

It contains a little Phlegm, much volatile Salt, Principles. 


and exalted Oil. 


‘It agrees in cold Weather, with thofe that Time, Ae, | 


are Melancholy, Phlegmatick, and have no ea- 44 Con- 


fy Digeftion. 


Tutto. 


REMARKS. ‘ 


‘ _Arjoram is an. Herb ufed in Sauces, to give your 


3 
‘in 


: Meat the more relifh. Its ftrong and aromatick 
tafte and finell proceeds from its volatile Salts, and exale 
ted oily Parts: Thefe two Principles make it Cephalick, 
and fit for to fortify the Nerves, for Apoplexies, and o» 


_ ther Diforders-of the Brain; becaufe they divide and atte. 


nuate the vifcous and grofs Juices, which weaken the Fi- 


bres of the Brain, and do befides increafe the animal Spi- 
- fits: Marjoram heats much, when ufed to excels, becaufe 


then it too much rarifies the Humours, and over-agitates 


them. 


Marjoram in Latin is called. Marjorana, and Amaracus, ex Erymology. 


_ & privativo, and yaeaive, to putrify ; becaufe this Herb 
_ does not quickly wither and rot, by reafon of its natural 
drynefs ; or elfe Marjorana from Marum. 


x * 


ig 
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and agreeable Smell, and aromatick Tafte. 


CH A'P. LXL 
| OF Thyme, or Time. 


% (See is an Herb whereof there are teo Wa, 


| many forts to be defcribed in this place, 
You ought to chufe that which is new, of a {trong ©bei«:: 


Time . ” 


\ 


94 "A Treatife of Foods. 
Good Ef- Thyme ftrengthens the Brain, and attenuates 
fells: and rarifies the. vifcous Humours. It is good. ‘ 

» for an Affhma, it creates an Appetite, helps di- 

' -geftion, expells Wind, and refifts Poifon, It’s 

‘fed externally for diflolving things, and for 

. opening the Pores, as alfo exciting a: more free 
-*<“tran{piration. is, ae 

The too frequent ufe of Thyme puts the Hu- | 
H-Effe®s. moursinto too violent anagitation. © 

Principles. i contains much exalted Oil, and volatile — 

Sait. hei ‘i 


Time, Age, - It’s good in Cold. weather for old People, : 
risen for thofe that are Phiegmatick, and havea weak — 
. * Stomach. fe | be wiepy al 


® REMARKS. 


' Hyme is an Herb known'to every body, they ufeitin — 
BR Sauces by reafon. of its: aromaticl tafte, and fittell. 
tt contains very near the fame Principles as Marjoram, and of 
produces allo the fame effeéts, as the Vertues of it maybe — 
. , unfolded after the fame mannet- th See: 
- Time is in Latin called Taumus, from buG-, ‘Smell, bee 
Eymoley- cause this Herb is very odoriferous; or elle Thymus, 4 bun, - 
Spiritus Animalis, the Animal Spiric, becaufe it reftores the _ 
Animal spirits. + ay Pe 
Savory isan Herb ufed in Sauces, as well as Time 3 it 
Savory. hath a pungent and agreeable talte, and its fmell:is near’ 
: like unto that of Time, but weaker. It has allo the fame 
Vertues as Time, and the fame Principles, and therefore 
Vertues. we would not make : are ae Sit i by it ‘sp 5 
) It is in Latin called Satureia, from fatrare, to fatishe, 
Eymalogy~ hecaufe it is uled in Foods. ite 


Pi see CH A Bota - 
3 fhe OF Creffes. - eae : 


| Here are two forts of Creffes, vax the 
| Kinds. Garden and Water Creffes, the firft of which, 
& #3) hath oblong Leaves, that are deeply cut or jage 
aa ged, of a harp tafte, but pungent at tr 

ee. ‘ : . adle 


@ 


: of Crefles. aga 95 


; able; they ufe them in Sallads. As for the Leaves 


“and Phiegm. . | 


/ 


J 


of Water Creffes, they are round, green, juicy, Phas 
and not fo pungentas the other, they make Sal- ; 
lads thereof. You ought to choofe in refped to boi 
both of them, fuch asare new, tender, fmall, 


and well tafted. . i 


Both the one and the other purifie the Blood, 204 & . 
remove Obftruions, provoke Women’s Terms, /** 
diffolve the Stone in the Reins and Bladder, 
provoke Urine, and are good for the Spleen, 
and Scurvey.. It is alfo ufed in Gargarifms and 
Errhines, to promote Sneezing. | 

Creffes heat much, and put the Humours into 2 «fede. 
na violent an agitation, when taken to ex- 
cefs. oes | 
. Garden Creffes contain an indifferent quantity Principles. 
of Oil and Phlegm, and much effeatial Salt, | 

Water Creffes contain much Oil, effential Salt; 

Both the one and the other agree in Winter Time, 4ee, 
with okd People, Phlegmatick and Melancholy 44 Conjti- 
Perfons, and all thofe whofe Humours are grofs, 
and have but little motion. 


REMARKS. 


™ HE firft fort of Crefes is fown in Gardens ; as for 
‘the other, it grows by Brook fides, and therefore 


’ is called Water Creffes. It’s more tender in Winter than 


Summer,.and better for Sallads. | 
Garden Creffes are more fharp and pungent than the 
other 3 and the reafon is, that its Salts ai@ more dilated 


by the Phlegmatick Parts, and lefs incumbted by thofe 


_ that are Oily. It’s nfed only in Compofitions, becaufe of 


its over-fharpnefs, when on the contrary, they prepare a 
Sallad of Water Crelfes alone. ; 


___ Both the oneand the other of them contain a fharp Salt, 
| that is very cutting and penetrating, and can rarifie the 
- gtofs Humours, diffolve and attenuate the vifcous Juices, 


) 
4 


and produce all the good effe&ts we have attributed 


thereunto. it may be faid that there is no Herb whofe 


_ Vértnes are more confpicuous and great than fthofe wf 


Baty Ae : Creffes. " 
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Crefjes. In fhorty we fee daily that Scorbutick People are 
relieved by the ufe of them; and this makes it to pals ae 
» . mong the moft efficacious of antifcorbutick Remedies. 

Creffes, and efpecially Garden ones, are uled in Errhines 
to provoke Sneezing ; they operate upon this occalion, by 
firongly pricking the Nervous little Fibres of the Nofe 
with their fharp Salts, and exciting a convultive motion 

. er ae a wih yan 
_ Creffes in Latin are called Na uitinm, quai Naficortium, 
Eymology being as much as to fay, an Herb that wriths or twifts 


‘ 


the Nofe; for being put into it, it operates in the fame 


manner thereupon, as other Snuffs do, and itis alfo for the 
fame Reafon that they call it Naftord in French. - PEG 
As for the French word Creffan, andthe Englifh Creffes, 
they are derived from Crefcere to grow, becaule Creffes 
ufually grow very fait. ; . 


Of Spinage. eats 

Choice yy EN YS eyes 
TT choofe thofe that are tender, foft, 
Juicy, well Cultivated, and that grow in 
a fat Soil. PAR ee | 


wok ef * Spinape fhops Coughing, allays the harp Hus 
ae pinage {tops Coughing, a ays the inarp hue 
< bieg mours of the Breaft, and keeps the Body open. 


| HW effeds. They caufe Wind, and grofs Humours. 
Principles. They contain much Oil, Phlegm, anda little 
2 can alee ) Ce taae’y, Wey 
> They agree at all times with young People of 
Conftity 4 hot and bilious Conttitution. ” pings 


107. | ne 
. * REMARKS. 0" 


HE Pfint that bears Spinage was not knownamong 

the Ancients, or elfe chey called it by. another 
Name than we do. They fow it in Kitchin-Gardens, 
where it grows in fpight of the feverity of Winter. It’s 
much ufed in Foods. ' dct 


aa 


ene eae oe 


It contains an oily ug sat Juice, that is moiftning, 5 


cooling, laxative, and fit to dilate and ‘embarals the 
(haip Salts that prick the Breafts, and to ftop Coughing. 


pity 
ai 1 ! RON it 
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OF Spinage and Swine-Bread. eo 57 
i that the Juice of Spinage taken inwardly, and’ 

the fame Spinage applied by the way of a Cataplafm, 

Cure the ftinging of Serpents. Perhaps this Herb may 

wafte and a little embarals the Poifon, but I fhould be loth 

o truft to this Remedy, fince the evil is fuch as ¢o re- | 

wire more powerful and efficacious helps. 
Spinage in Latin is called Spinacia, or Spinachia, 2 fpina, Etymology. 

a ‘Vhorn, becaufe the husk of the Seed of this pjint is” 7 

oufually prickly. | ) 


Bed i 


CHAP. LXIV. 
Of Swine-Bread, 


| O Uware to choofe thofe that are of a mid Choice, | 


ling fize, pretty hard, freth, plump, of 
an agreeable {meil, and tafte, and no ways 


rotted. . | : 
They fortifie the Stomach, create an Appe- Good ef. 
tite, increafe Seed, and promote Venery. fetts. 


The too frequent ufe of Smine-Bread, caules 77 effets. 
| Breat fermentations in the Humours, they alfo 3 
produce Wind and Cholick in the lower parts es 
of the belly. -Avicen pretends they caufe the | ; 
Palfey, and Apoplexies. bait ee 
_ Swine-Bread contains much Oil, effential Salt, Principles, 
and Earth. : : Time, « ge, 
They agree in Winter with Old Men, Phleg- & 
matick People, and thofe who can eafily digelt 
their Food, provided however that they be 
ufed with moderation. But they are pernicious ‘ 
to young People of a hot Conftitution, to Me- 
lancholy and Atrabilarious Perfons, , 


REMARKS. 


| Wine Bread tsa fort of Root, or pulpy fhapelefs !umn, 
: of ditferent fizes, uneven, and grows in the Ratth, 
without fhooting ont any Plant; which is the reaton to 
my thinking, that-ic has { delicious a tate. Tha word, 
its exalted Principles, being, as | may fay, rettnited, and 
“AS it were concentring in the Smine-Bread, produce a more 
| H agreeable 


- 
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er See 


. are ae 


agreeable and excellent tafte, than if thele fame Princi- 


ples by the vegetation of the Swine-Bread, had been dif- 


fufed apd difperfed into all the parts of the Plant. © 
Swine-Bread is much wled in Foods. It’s ferved in to the 
beft Tables, after they have roafted it in Afhes, or pres 
pared it. with Wine ; fome beat it into Pouder, and put it 
into Sauces) ‘The Ancients fancied this Plant had no Seed, 


and that the fame was formed of the coagulated Juices of | 


the Earth, or of the Earth it felf, wholesparts ftraightly 
unite together; whith gave them occafion to make thele 


~ two Lines, wherein they Punn upon the Seed. 


Semina nulla damus, nec femine nafcimur ullo 5 
Sed qui nos mandit femen habere putat. 


Swine-Bread grows plentifully in dry and Sandy Places 3 
they dig them out of the Earth, efpecially in the Spring ; 


the way of difcovering the Place where they grow, isto - 


put Hogs there, for all thefe Animals love them exceed- 
ingly. They can fmell them at a diftance, and they pre- 
fently fall to dig them out of the Earth to eat them. There 
are Dogs that can find them out as well as Swine. Several 


Country People living in thofe Parts where they grow, _ 
teach thein by loag ufe to diftinguifh the Soil wherein they — 


are hid. | Mesh 
It’s (aid that Swine-Bread grows plentifully after Au- 
tumn Rains, and great Thunder ; and the Reafcn is; be- 


caufe then it excitesa fermentation in the Seed of Smine- 


Bread, that foftens them, opens their Pores, and makes — 


them fitter to receive the Juices of the Earth. 


There are diverfities of Opinions among the Ancients 


about Swine-Bread; {ome pretend it is good Food, others 


affure us ’tis bad; and this gives us reafon to believe that 
it produces good and bad effects. It’s of a reftorative 


volatile and exalted Principles contained therein; but 


‘when tis ufed immoderately, it attenuates and ftrongly 


divides the Humours by the fame Principles, and heats 4 


much. Indeed’ the. Pepper and Salt with which People 
ufually eat Swine-Bread, do nota little contribute there- 
unto, Belides, Swine-Bread contains Earthy and grofs 
parts, which perhaps gave occafion to Avicen to believe 


~ that this Food produced the Palfey, and Apoplexy. 


~ ” 
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~ Nature, fortifies the Stomach, and increafes Seed, by thofe. 


é 
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CMARsEXM 
Of Pitatoes. e 


| Y OU are to choofe thofe that are large, choite.’ 
plump, tender, reddith without, and white 
within, and. of, a 006 tafte, like that of an 
Artichoak. : alts : : bar | 
They nourifi, the Body; moiftén much; and Good ef: 
allay ihe fharp. humours. of the Breafty but ‘yet feds. ; 
produce grofs humours, and-caufe Winds» ** df effets. 
They contain a little Salt, but much Oil, and Principles. 
Phlegm. a ae watt 
-_ They agree at all times with young: bilions rime, Ase, 
People, and thofe in general, ‘whofe humotirs en eos 
are very fharp, and much agitated... TE a i 


~ 


Me i RE Mid xe: 
Hatoes are by. fome called Barth- Pears, Becanfe they 
7 grow in the Earth to the Branches of the Root that 
bears them. . They were brought Originally trom the 
Country of Tapinambour in India, and they arenow. much “= 
ufed for Food: , 7 
_ They are nourifhing enough, and allay thé tharp Hu- 
_ Mours of the Breaft by their Oily and Balfamick Princi- 
* »Ples, which are apt to unite tothofe Parts that want reé | : 
_ctuiting, and to embarafS the fharp Salts that prick the | 
Breaft. They produce gro Humours, and break Wind, 
_ becaufe they contain a vifcous and thick Juice. 
This Plant in Latin they call Helianthemum, Tuberofum, 
| Andicum + Heliansbemum, from Har, the Sun, and apSy, 
a Flower; that is to fay, Flower of the Sun, or a Golden 
Flower, by reafon ofits Colour. Tuberofium, becaufe Po- VS Lees 
_ batoes are crooked and Uneven as well as Swine-Bregd ad 4 
Indicum, becaufe Potatoes were at firft brought from Judi, 
#8 we have already obferved. ie 
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CHAP. LXVI. 
* Of Mufbrooms. - 


a a iB gabe: are feveral forts of AMufhrooms which 


fpring up ina fhort time out of the Earth, 


“in Meadows, Shrubs, and Dunghils. Thebeft, 


Chotce. 


and moft fafe for Men’s health, are thofe which 
grow up in one Night upon a Dung-Bed; 


_where Gardners -have found the Art to make 


them grow all the Yearround; they ought to 
be: white above, reddifh underneath, pretty. 


large, plump, tender, eafie to be broke, and of 


an agreeable tafte and fmell. The Atifbrooms 


that grow in Meadows are alfo very good, as 
appears by thefe Lines, td Oe ee 


Pratenfibus optima fungis - 
Natura eft; aliss male creditur. ‘eT 
There grows.alfo in the Spring, in Shady 


Places, in Woods, under Trees, and among 


Thorns, another kind of Mufbroom, that is 


wrapped npia Mofs, and the fame growsagain 
all the Year in the fame Flace from whence you ~ 


hive gathered it. The Ground from whence it 


“fprings is gray. This A¢ufkroom is fmall, and 


fe Good Ef- 
_ Fels. Strengthning, they increafe Seed, create an Ap- 


IE effecs. 


of an exquifite fmell. You are to choofe that 
which is about the bignefs of a Peafe, white, 
tender, pulpy, and of a fweet {mell. @ 


; 


 Mufbrooms are Reftorative, Nourifhing, and 


petite, and have all thofe properties that are ne- 
ceflary to pleafe the Pallate. 


Mushrooms work violently upwards and down- 


wards, caufe the Palfey, and Apoplexy, and 
often kill with with a Malignant quality, which 


they fuddenly impart to the Humours. Now - 


and 


‘ 
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and then thofe of them which are looked upoa 
to be the beft and fafeft, fuffocate and hiader 
Refpiration, if taken never fo little to excefs. , 
There are alfo fome of them, according to the | 
Account given by divers Authors, which Poifon 
People, if they {mell to them. oun 
All Mfufhrooms contain much Oil, and effential 2¢#céples.. 
Salty hye | 
They agree'at no time to any Age or Confti- Time, Age, 
tution, becanfe they always do more hurt than 44 Con-, 
good ; and if ufe be made of them, it ought to /#« 
be done with much oderation; and it’s necef- ‘ 
fary you drink good Wine upon them. 


REMARKS. 


tA talon is a kind of Plane without either Flowers, 
Leaves, or Seed that appear te us. The Ancients 
thought it had no Seed, becaufe they could nor difcern itis 
tho’ now ‘tis demonftrable enough that there is no Plant 
that does not proceed from Seed, and tho’ Mufbrooms to 
appearance have none, we mult not from thence abfolutely 
conclude they have none, but ®nly chat their Seed is fo 
{mall and fine, that ve cannot perceive them. Smet ‘ 
it’s {aid if you flesp Mufbrooms in Water, and afterwards Experi: 
pour their water down upon the grouid, Mujbrooms {hall ment. 
grow there; and this ariles in that the Waters filled 
with the Seed of Mufbrogms, which afterwards are as it 
were hatched in the Barth, or becaufe that this fame wa- 
ter hath diffolved fome of the eifencial Salts of che Mufb- 
rooms, which ferve tu dilate and rarifie the Seeds of other: _ 
Mujrooms, which are (cattered on the : round. 
it’s faid chat at Naples and Xome there are Rocks and Another 
Stony Places, upon which if you throw hot water, Mufb- Experi- 
rooms will grow at any time. °Tis like this hot water ment. , 4 
foiteus the Seeds of the Mufbrooms thatare in fuch Places, 
and oy.ens their Pores, fo that thefe Seeds more abundantly 
receive the remote Juices that are proper to extend and ae, 
_ make them grow. a ! ? 
_ Mufbreoms are a fort of Viuals that you cannot be too 
cautious of. Diofcorides divides tiem into two Clafle, one 
of which are very dangerous, and may be reckoned ot the 
number of Poifons, the other do no harm. However, we 
_ cannot but fay that thefe laft, which ate commonly made 
Wie of, are lometimes pernicious; iince we See every day 
acaytght H 3 whol¢ 
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whole Families brought to their énd by eating them, - 
Which gave Pliny occafion to exclaim againft the Luxury 
of Mankind, who to gratifie their Appetites, very often 
- yun the rifque of their Lives by. eating Foods of that kind. 
Nero called Mufbrooms Bedua Seav, 7. & the Vittuals of 
the Gods ; becaule the Emperor Claudius, whom he fuc- 
ceeded, died with eating of Mufbrooms,and was afterwards _ 
Deified, ASG, | 
There are two different parts in a Mufhroom, viz. the 
Oily, and Saline, which laftare of an acid, volatile, very ~ 
coagulating and malignant Nature. However, whenthey | 
are ftriétly united-with the others, they arenot fodangee 
yous, becaufe they are kept down and embarafled. .But f 
when there is not a ftri€t union between thefe two parts, © 
thefe Salts we have fpoken of, getting the aftendant, pro- 
duce many ill effeéts. For Example, the Mufhroomsom- 
monly ufed by us, fpring up out of the Earth in a little 
time; they are prefently to be gathered, for if you let 
them lie by for fome time, they become a deadly Poifon, 
becaufe their Salts, which at firft were fufficiently bound 2 
‘up by their ropy ‘Parts, infenfibly free themfelves from 
the Fetters that fhackled them, and reluming all their - | 
force, caufe the fermentation that is wrought in the 
Mufbrooms. . uy 
| ‘Hence-we may conclude, that the more Oily parts the 
_ Mufrooms have in them, fhe lefs dangerous they are; and 
that ‘thofe which grow upon Dung-beds cannot produce 
~ fuch bad effects as the others, becaufe that Bed imparts a. 
great quantity of Sulphurous Principles tothem. 
'. Mufbrooms may alio be pernicious by their Spongy Sub- 
ftance, which coming to be diffufed and rarified by the 
heat of the Body,prefles the Midriff, and thofe parts which 
ferv2 for refpiration, and hinders the Air to pafs into the 
Lungs; and ’tis from hence that the beft Mufbrooms being 
taken to excefs, fometimes fuddenly fuffocate. i Saal 
"When you eat Mufbrooms, you ought to drink a good 
deal of Wines becaufe'this Liquor, by the help of the Sul- 
phurs abundantly centained therein, embaraffes the Salts 
of the Mufbrooms, and moderates their: operation. Honey 
is alfo accounted 4 Remedy againft the ill Accidents caufed: i 
by Mufbrooms, and upon this occalion operates in the fame ie 
manner as'Wine does. : ns a 
'. Here it’s to be Noted, that if the Mufbrooms do not re- : 


nn ee 


ee 
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tain their Natural Colour atter they are wafhed, but turn - 
_ either Blue,~Red, ‘or Black, they are very dangerotis. 
Ssa-Mufh- + You'll find’ petrified Mufbrogws upon Rocks, ‘which we , 
poms.» call Sea-Mufbrooms. | « — su ohiabeeuaaetey 
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Mufbroom in Latin is called. Fungus, a Funus Ago 21 Etymol-gy. 
make Funerals, or caufe Death; becaufe many have loft 
their Lives by eating of them. 


» © HAP.’ XLVit. 
Of {mall Red Mubrooms: 


ae 7 OUl\are to choofe fuch as are tender, of Choice. 


the bignefS of.a Nut, oval, or oblong, 


of a yellowifh Colour, or whitifh, and full of 
large holes like Honey-Combs. 


Thefe Axfhrooms create an Appetite, are of Good ¢f- 
a ftrengthning and reftorative Nature, and of fes. 
great ufe in Sauces. 

The frequent ufe of them heats much, and effeas. 
makes the Humorrs fharp. | EN 

They contain much Oil, Phlegm, and effen- Principtes. 


tial Salt. - 


They agree in Cold Weather with thofe 7ime, Age, 
that are Phlegmatick, and fuch in general whofe 274 Con-* 
Humours are grofs, and have little motion; but" ~ 


-Perfons ofa hot and bilious Conftitution ought ~ a. 


to abftain from them. 
M REMARKS. 
er is a kind of a Spring Mufbroom, and does not 


. differ from the common fort, faving that it has 
many holes in it, whereas the other is puffed up and fi- 


— ftulous. It ufually grows at the foot of Trees. in the 


Woods, and grafly and moift Places. The ufe of this fort 


, of Mufhroom is not attended with fuch bad Accidents as _ 


_ the other, and that inail likelihood, becaufe their Salts are 


barafled by Sulphurous Principles, 


lefS injurious afd peftilential then thofe of the .conmon 
Mujhrooms, or elfe becaufe they are more confined and eme 


- Te is in Latin called Boletus, and in Greek, burizes, Eymg'ogy. 
which fignites a kind of round Mufhroom. ¢ ) > 
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CHAP. LXVII 
Of Radifhes. 


Choice. OU are to choofe thofe that are tender, 
Juicy, of a tharp and pungent tafte, but 


pleafant, eafie to be broken, and not very . 


thick. 


Good ef- | They provoke Urine, drive the Stone out of 


feats. the Kidneys and Bladder, and are good. for the 
Cholick in the Back, they help Women’s Months, 


and create an Appetite... They make ufe of 
them for the Spleen and Meffentery,for the Jaun- 


dice and Dropfie. They are of adeterfive and 
cutting nature; they are bruifed and applied to 
the Soles of the Feet in malignant Feavers, 


Weffels. It tnakes People lean, creates Vapours, and: 
caufes. pains in the Head, whenimmoderately - 


ufed. 


Principles. It contains a little Oil, and much effential . 


| . Salt, and Phiegm. © : 
Time, Age, It agrees in cold weather with Phlegmatick 


and Come and Melancholy People, provided {til they have 


_ flitutten. a’good Stomach. 
7 | REMARKS. 


LL the parts of a Radifh may be wholfom, however, 
L'& there is none of it ufed for Food but the Root, they 


pull it out ot the Barth, efpecially in the Spring. Jt has a — 


fharp and pungent tafte; which proceeds from its effential 


Salts, which are very incilive, penetrating, anda little —— 


confined and embarafled by the Onty parts. 

A Radifo worns by Urine, expells the Stone ont of the 
Kidneys aud Bladder, and is good for the Cholick in the 
Back, by the help of thofe effential Salts, which by thofe 
parts that are folid and endued with motion, open the 
Wrinary Paffages, and drive out thofe grofs Matters thae 


“Mop therein, thefe Salts being conveyed to other parts, © 


cam alfo remove the obfixuctions they meet with there. 


The 4 
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Of Radifhes and Turneps. tos 


_ The Seed of Radifh is opening, but if you put them Radifh-feed 
alone into your Mouth, it wiil make you reach to Vomit; 
and therefore fomie Authors have placed it among the weak Vertue. 
Vomits. You may take from hall a Dram to two Drams Dofe. 
of them. y , 
There is another fort of Xedi/h commonly called the Horfe- Horfe- 
Radifh, and in Latin Raphanus rufticanus ; becaufe the Coun- Radifh, 
-try People eat the Root of it, as we do that of the com. 
© mon Xadifh, Jt has a fharp and hot Tafte, and therefore 
not much ufed in Foods: However; fome make ufe of it 
“In Sauces: It’s alfo imployed in Phyfick. It has the fame Vertue. 
_ Vertue as the common Radifh, and operates even with more 
force, becaufe its Salts i po fi ie 
adifh in Vatin is called Raphanus, 2 ‘pudsos, facilis, and 
a. appareo, lignifying et as ia it were a Plant Eymolegy, 
that eatily appeared, becaufe the Radifh quickly grows af- 
>» Cer it isfown. *- . . | 


} 


CHAP. LXIX. 
Of a Turnep. 


{ 


ake Here are two forts, the Male and Female, sorts, a 
| the laft of which is much more efteem- " 

ed than the other. . : . ' 
Whether it be the one or the other, you are Choice. 4 


to chufe fuch as are tender, plump, of a good 
Tafte, and that grow in afat and moift Soil. 
They are very nourifhiag, and provoke Urine. Good ef- 
_ They make ufe of their Decoétion, when ftrain- fe#- 
ed and fweetned with Sugar, to allay the fhar 
Humours of the Breaft, ‘and remove Hoarfenef§ ; 
and the fame is to be taken before you go to 
Bed at Night. | : 
_ _ They are windy, canfe Obftructions, and are megzds. ° 
hard of Digeition. ~ ie Ca 
_ They contain much Oil, and a little effen- Principles. 
tial Salt. | a 
_¢ They agree at all times, with young bilious The. die 
Perfons, and thofe whofe Humours are fharp and Cin 


and thin, provided however they have a good ftiuion. 
stomach. 


} 
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The Seed. 


Etymology. 


Choice, 


Good ef- 
fetts. 


I effetts. 


Principles, 


exalted. Oil.) * 5; 3} ions 
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“Tt Hey fowthem ina moift Soil with Cabbage, in Eng- 
land and Limofin, and are much ufed for Food; the 

two kinds we have {poken of do not differ much from 
oné another, only the Male is ufually round, about the 
bignefs of aChild’s Head, and much extended in breadth, 
and that the Female is oblong ¢ Both the one and the other 


fometimes grow to a prodigious bignefs. Pliny and Tragus 


fay, they had feen fome of the Males that were Forty Pounds 
apiece ; and Amatus reports, that he had {een fome that: 
weighed above Fifty and Sixty Pounds : Some of the Fee 
inale has alfo been known to have weighed Thirty. 

They are very nourifhing and foftning ,becaufe they have 
an oily and balfamick Juice, that is proper to drown the 
fharp Salts of the Humours, and to unite the folid Parts 
that wantrecruiting. They are hard of Digeftion windy, 
and fometimes caufe Obftructions; becaufe their fubftance 
being very compaét and clofe in the Parts thereof, they 
continue a long time in the Stomach before they are wafted, 
ferment there, and eafily op in the fmall Channels or 
Pipes through which they pafs. 

The Seed is looked upon to be good againft Poifon, and 
to kill the Worms. é : 


. Turnep in Latin is cated Rapa, from the Greek Word, 


“sdous, of ‘edaus, that fignify the fame thing. 


CHAP. LXx. A 
Of Rampions. | 


y OU are to chufe fuch as are young, pees a 


| der, and well tafted. 

They fortify the Stomach, help Digeftion, 
are of an opening Nature, and good for the 
Stone and Gravel: They are alfo deterfive, and 
refift Poifon, att 


They produce no ill Effets, at leaf if they 


be moderately ufed.. ee 
They contain much eflential Salt, and a little 


~~ er Pee 


They. 
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They agree at all times, with any Age or ae Age, 


na Cone 


Conftitution. |. finusion.”* 


REMARKS, 


: Ampion is a long and fmall Root, about the thicknefS 

R of one’s Little-finger, white and well taffed: It’s 

fown in Gardens, and they gather it while its tender, to 

be put among Sallading, It contains fome. exalted Princi- > 

ples, that fortify the Scomach, and help Digeftion, and by 

the help of its effential Salts, is ofan opening Nature. 
, There is another fort of Rampton called in Latin Raponti= 
| um majus, whole Root is good Food, though not much 

uled> rc , 
_Rampion in Latin is called Rapunculus, quafirapum parvum, Eymology. 
_becaufe they are like afmall Turnep. — ; . 


is 
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CHAP. LXXI. 
Of Navews, or Rapes, 


Wy Here are two kinds of Navews, the firfta x ings, 
: Garden one, and the other Wild ; the ~~ 
lait differs from the firft, becaufe it is much 
finaller, <The Garden one is much better than 

the other. . 

You ought to chufe that which is of a middle choice, 
fize, tender, delicate, pulpy, white, and of a 
pungent and agreeable Tafte. | : 

They are pectoral, and ufed in’ DecoGions to Good ef- 
allay and diflolve the {harp vifcous Humours that fe 
fall upon the Breaft, as well as for an Afthma, | 
Pthifick, and a inveterateCough. They are nou- 

_rifhing enough and when {craped, areapplied 
outwardly, and by way of Cataplafm, to digeft, 
diffolve, and allay Pains or Aches. | 


They fometimes caufe Wind and Cholick. — Mepis. 


’ They contain much effential Salt, Oil and Principles. 
aN | They 


+b oaeke - 
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: Time, Age, 


wl "<< 


“MoS Treatife-of Foodie... 


me, Age, They agree sat al] times, with any Age and. 
| pins aon: Conftitution ; Pater with thofe that are fub- 
~~ jee to Wind and Cholick. 


REMARRS. 


HE Nevew is the Root of a Plant that is fo like — 
that of a Turnep, that Gardeners and Labourers 
cannot diftinguifh the one from the other, but -by the 
fhape. of their Roots. They fow them in moift Grounds, 
and are much ufed for Food. : . 
It’s very nourifhing, pe&oral, and lenitive, becaufe it. 
’ contains many oily and balfamick Parts: However, ’tishard _ 
~ of Digeftion, and creates Wind, becaufe of the vifcous and 
this grois Juicé wherewith it abounds. : WE 
Seed of the In Phyfick they prefer the Seed of the wild Navew be- 
wild Ne» fore that of the Garden ones. It works by Urine, and 
cw. refifts Poifen. It expells the ill Humours of the Body by 
_ -Tranfpiration, produces good Effeéts in the Small-pox, and 
malignant and peftilential Feavers, and is one of the In- 
gtedients whereof they make Treacle. : 
Rape-feed. There is a Grain they call Navente, or Rape-feed, which — 
many bave taken for the Seed of Nevew; but "tis the Seed — 
of a kind of Cabbage called Colfa in Flanders ; They fow © 
it in feveral Countries, and extraét an Oil out of it which ~ 
Hatters ule, and fervesalfo to burn: This, Oil being e 
t 


iy 


> wardly applied, is of a lenitive and -diffolving Nature, 
hittle ufed in Phyfick. Ay 


ra 2 
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® Of Parfaips. 
Kinds. tlere are two forts of them, the Garden — 
Choice. and wild Parfvip. You are tochule the © 
firit, becaufe’ ’tis thieker, more tender, and of © 

a much more agreeable Tafte and Smell. 
BN Ef. Parfaips promote Urine, and Women’s Terms, - 
igh keep down Vapours, are looked upon to be good i 
: for Wounds, and nourifhing enough = . 
Ik Bfcas. .. Parfnips, and ef{pecially the Wild ones, ate | 
- ~~ heavy in the Stomach, and a little hard of Di- 7 
_ geltion pe rag 5 
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They contain much Oil, .Phlegm, and effene Principles. 

tial Sale. = : ope oH: at snjele 

ey agree at all times, with any Age and 7ime, ‘ge, 

Conftitution. me ic and Conf 
me 


> tution. 
NL REMARKS. 


Arfnip isa Root ‘well known, and much ufed for Food. 
It grows in a fat-and moift Soil, and is uf a very 
agreeable, Tafte, becaufe of fome-exalted Principles therein 
contained, which contribute alfo to produce part of thofe 
good Effects which we have attributed to it: However,. 
“tis {omewhat hard of Digeftion, at leaf if not well boiled ; 
becaule it confifts of a fabftance that is very compa& and 
-Clofe in its Parts. | 


ements 
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+ oor Sams Of Carors. 
® 


r Ollare to chnfe fuch as are long, thick, Ch sice. 
--§.. yellow, or of a pale white Colour, ten- bis gin 
der, eafy to be broke, and of a tafteinclining ) ; 
to Sweet. - . ak | k 
,. They are opening, expel the Stone, purify Good Ef. | 
t #4 “ } ? a rag am ? P y 
the Blood, and help Women’s Terms. feds. le 
It’s obferved, That Carors are wholefome e- ML Efeds | 
“nough, and produce no Inconveniency, if mo- ~~ 
_derately ufed. bdaley. are 
‘They contain much Oil, and eflential Salt.. Principies, 
__ They agree at all times, with any Age and Timey. Ce ; 
Conftitution. 2 | and Conjtte 4 
: ts TUITION. g 
pT at Ao OREM ARK 5. ; 
S Soe oe Be . eR x ‘ 
ff “Avot: are Roots much ufed in Kitchins, becaufe of 
TAL) theic Tafte, which is agreeable enough : Moft of 
“the good Effetts produced by them, proceed froin their 
weffential Saic: Their Seeds and Leaves are not uied for 


. Food. Se ei, 
Cetae ms 2. ty : ‘ 
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They are Sudorifick, good for ‘Wounds, op eni ne; pto- 


per for the Stone, and help Women’s Terms, 
* “Carot in Latin iscalled C arotta, from Caro Flefh, betaufe 


tis as it were flefhy. 


> . ® 


CHAP. LXXIV. ! 
« . Of Saxifrage, or Goats-beard. te vote 


Kinds. tHere are two forts ufed for Food ; the 
firft is'a Root of a kind of Goats-beard,. 

mht and the other of Scorfonnere, commonly called 
Choice. the Saxifrage of Spain: W hether of the two you 
‘are to chufe, you muft pitch upon fuch as are 

tender, eafy to be broke, fichhy, juicy, and of 

a {weet and pleafant Tafte. | 

Good Ef. Saxifrage promotes Urine, fortifies the Sto- 

fe@s. - mach, caufes Sweat, and Women’s Terms to 
“tong come. That of Spain is looked upon to be good 

in the Small-pox and Plague, to refift Poifon, 

and for the ftidging of Serpents, and other ve- 

| Hietioas Creatfres. 0 eer RM Oe Ra Pee 

jl Effeds, Thefe being boiled are good wholefomie Food, 

me la no ill Effects, if not immoderately | 

uled. Greteict & 

Priicipes: They contain mitch éffential Salt, and an in- 

different quantity of Oil, biggie ‘| 

Time, Age, _ They agree at all times, with any Age and 
and Confti: Conftitution. gRinbs PAL? ee : 

ution. Wa ®: , er BG 

wh | a REMA RK S; 

rS HEY {ow both the one-and the otlier in Kitchin: - 

) Gardens, becaufé they are much ufed in Lent >” 

The Saxifrage of “Spain are fo called; becaufe- they grow | 

‘there without, cultivating, in moift’ Places and mountainy q 

¥Voods: They have a more agreeable Tafte than the 

others, probably becaufe they.are endued with fome more’ 

volatile and exalted Principles. | i 

» The good Eite&ls of Saxifrage proceed from the effential 

Salt contained ptentifully therein, as already noted. * ssl 

a ; seit 


° 


Of Saxifrage and Skirret. iba 
 Goats-beard in Latin is Tragopogon, fom Teeyoe, a He- 
Goat, and wa@yev, a Beard ; becaule they pretend, that 
the point of the Seed of this Plant, as they come out of 
their Calices, form a kind of a Brufh like an He-Goat’s 
Beard. . 
The Scorzonere in Latin Scorzonera, comes from Efcorfo, Erymolagy. 
a Catralonian Word, that. fignities a Viper ; becaufe this 
Plant is efteemed to have a Vertue to cure the inging 
of a Viper. b % 


C HA P. LXxv, 


Of Skirret, or Skirwort. 

' OU are to chufe thofe that are tender, Choice, 
da. eafy to be broke, and of a {weet and agree- 
able Tiafte. hesiok RU a “Yui 

They are of an opening Nature, promote Good Ef 
Seed, are good for Wounds, and create an Ap- feés. 
Petite, 3, at | 
_ They ‘produce no ill Effeds, when not ufed 7 Effets. | 
to Excefs. | hie ae ne | 
They contain much Oil, an indifferent quan- Principles, 


‘tity of effential Salt, and much Phlegm. ’ 2 B 

__ They agree at all times, with any Age and iar ABs a 

_ Conftitution. : ae ; 
REMARKS. 


. 


_ They are uled at the. beft Tables, and are fown in 
_ Mitchin-Gardens. They are much healthier than ipoft of 
the other Roots we have fpoken of in the foregoing Chap- 
ters: They may alfo paf for very wholefome Food : Moft 
_ of the good Effeéts produced by them, proceed from the 
_ effential Salt they do contain, . 


Gkize are Roots much in ufe for their good Tafte ; 


a 
~ 
‘ ~ & 
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ase Treatife Was 
CHAP. LXXVI 
Of Onions. or 


of Juice, round, as mild as may be, and 
ch as have been fown ina fat and moift Soil. _ 
Good Ef. The Onion is of an opening Nature, diflolves 


fels, the Stone in the Reins and Bladder, provokes 
* Urine, creates an Appetite, kills the Worms, 


Choices YX oi are to chufe thofe that are large, full 
fu 


be and is good againft the Dropfy, Afthma, and 


Scurvy : It’s alfo ufed againft Deafnefs, for re- 


fitting of Poifon, and to ripen Impoftumes. It’s 


ie ufed Phyfically, both internally and externally. 
1] Effells. The too frequent ufe of Oxiens inflames the 
Blood, caufes Wind, and the Head-ach. 


Principles. 1¢ contains much volatile acid Salt, and an in- 


_.. different quantity of Oil. hing 
Time Aes. It agrees, efpecially in cold Weather, with old 
Rituion, - People, with fuch asare Phlegmatick, and have no 
good Digeftion; as alfo with thofe whodo abound 
in grofs and vifcous Humours: But young Per- 
fons of an hot and bilious Conftitution ought 
to abftain from them, or always ufe them very 
moderately. deci 


Sie 


$m 


REM A RK S. 


LIE Onion isa bulbous Root, very well known, as 


- Difference form, and tafte : It’s fumetimes as big as a little Apr 


being commonly ufed. It varies in Colour, ies 
le, 
a 


At other times as a Nut, and one while like a Plumb. 


commonly round and orbicular, at other times oblong : — 


It's made up of white, yellow, or red Tunicks, contiguous 


one to another. Laitly, 1:’s more er tefstharp, according 


te the place where the fame grows. Fur Example, thote 

Onions which grow in hot Countries are {weet in compa- 

rifon of ours, and they eat them there as we do Pears and 

Apples: It’s alfo to be obferved, that oblong Ontoms are 

es, {harper than the round ones, and the red and yellow than 
the white 3 the dry than the green, and the raw than 


\ 
s 


= 


thofe that are boiled. Thea 


ee ee Se ge) | RM ee) ae ee ers Mg 
_ Of Onions and Garlick. “112 

‘The fharp tafte and fmell of the Ozion proceeds from 

the fharp volatile Salts contained therein, which being of 

a cutting and penetrating Nature, fharply prick the Fi- 

bres of the Tongue, and the inward Membrane of the Nofe. 

Thofe Salts exerting themfeives with Impetuofity when 

the Onion is cut, prick the Glands of the Byes, and caule 
People to fhed Tears: They are in like manner thele 
Salts which produce the good Effeéts we attribute to the 
Oniom : They open the Glands of the Reins, and break and 
attenuate the grofs Matters that make a ftop in the Urina- 

' ry Paflages, and for that reafon, fome have reckoned the. | 
Ovion to be.one of the Specificks for the Stone. ‘ 

The Onion likewife creates an Appetite, By lightly prick- 

ing the Fibres of the Stomach. It kills the Worms, by dif. 
folving the parts of thofe {mall Animals. They are good “4 
for the Drop{y, Afthma and Scurvy, fince they difperfe and € 

_attenuate thofe grofs Llumours that abound in thele Diftem- 
pers, and remove the Obftruétions that are in the Pipes 

* or Channels. Laftly, they retift Poifon} by keeping the 
Liquors in a juft Fluidity. It’s Juice dropt into the Bars 
is good againit Deafnels, becaule it rarifies the viscous Juices 
that caufe this Inconveniency. ; 

The immoderate ufe of the Oxion produces foie ill Ef 

fetts, which have been already noted ; becaufe then they 


xt 
ei a 


_ ¢aule exceflive Fermentations in the Humours. 
_ ‘Fhe Onion in Latin is called Cepa,or Capa, 4 negaan, Caput, 
a Head,» becaule the top of this Plant, as well as the Root, 
is in fhape like a Head ; or becaufe the Onion is looked up- 
on to caufe pains in the Head, 


Etymology. 


CHAP) LXSVIES oe Nk Ne 
: OF Garlick. : | 


WJ Ollare to chufe fuich Garlick asis tender, cfojice 
Y plump, ftrong-{cented, and ofa tharpand 
pungent Tafte. sos Da 
_. It provokes Urine, diffolves the Stone in the Good Ef 
Kidneys and Bladder, excites Venery, and re- [e+ 

_ fifts Poifon andan ill Air. It kills the Worms, 
_ makes the Voice good and agreeable.» It’s of a 
Cutting and penetrating Nature, creates an Ape 
- ~pstite, and confumes the vifcqus Humours in the 

ee ” ae _ Stomach, 


ae 


a 


ao 


3 


Ra) aad age ONL aR feeds oe Taare ae ian RO Mea? NC ee rca 
ive” “A Treatife of Foods? 7 
> Stomach. They bruife and apply it to the Wrifts, 


in a cold Fit, or the beginning of the hot one of 
an Ague.. 044) ah We 
Mefeds. It caufes Pains in the Head, heats too much, 
: and makes the Humours too fharp, and oyer- 
agitates them : It’s alfo, pernicious for thofe that 
have the Piles, and for Nurfes. 
Principles. It Contains a little Oil, but much volatile fharp, 
and very pungent Salt. wiht 
“me, Age, It agreesyin cold’ Weather with old People, 
and Com with thofe Who abound in grofs and tough Hu- 
ftimsion. mours, and. fuch as cannot eafily digeft their 
Food ; but young People, of an hot and bilious 
Conftitution, ought to abftain from them. 


REMARKS. 


r Arlick commonty ufed by us in Foods, is a bulbous 
Root, almoft round, and confifts of fome white Tu- 
‘nicks, or inclining to the Purple. a hee 
Thefe Tunicks wrap up feveral fmall Tubets, that are 
pulpy, oblong, pointed, and very fharp to the Tafte and © 
* Sinell : They are commonly called Cloves of Garlick. 
They cultivate this Plant in Spain, Gafcoin, and other 
warm Countries: The People in thofe Parts eat them with 
Bread, and makea good repafte with them. The ancient 
_ Evyptians efteemed them very much, and by the help of 
y them pretended:te keep off Dileafes: They alfo looked — 
a upon the Garlick as a firong Antidote, which they ufed 
as we do Treacl2s, or other Remedies of the like Na- 


Sait EUR , ci 
Garlick is Garlick is a great help to Seafaring Men; for it re 
» good for moves the Coriuptions bred by the falt and ftinking Wa- - 
~ Sea-faring ter uled by them; as alfo by the bad Vidtuals they are obli- 
Men. ged to eat at that time, for want of betters They, alfo 
prevent Reachings, and Vomiting, which are very often 
accationed by the faltifh, Air of the Sea, which they breath 
ins and therefore Seamen ufually eat Gurlick every Morne. 
ing with their Bread.) ) ae. > ame 
Galen pretends, that Garlick is very wholefome in cold 
Countries ; but at the fame time, fince the Inhabitants of 
hot Countries are oftener liable to have weak Stomachs 
than others, and that Garlick is very good to fortify. the — 
fame: I think the ule of it may fometimes. be proper in | 
thofe Countries, provided it be done with Moderation- 


- Of Shalot. aly 


Garlick contains the fame Principles, and produces the | 
fame Effeéts as the Onions, and the Vertues thereof may 
be explained without any more ado by the other. 

Spanifh Shalots are Fruits cultivated in Spain, and have Spanifh- 
the fame Vertues as Garlick, Shalote 


CHAP. LXXVIIL 
ee) OP the Shab: gs « eee 


OU are to chufe a fimall, red, and little ¢;,;... 
_ hard Shalot, and fuch as is as mild as can 
be: It creates an Appetite, fortifies the Stomach, Gyod ef: 
helps Digeftion, is of an opening Nature, drives feéts. 
the Stone out of the Reins and Bladder, and is 
good againft a bad Air. | ar = 
_ It caufes Pains and Diforders in the Head, meffeds. 
provokes Thirft, and heats much. } 
It contains an indifferent quantity of Oil, and Principles. | © 
much effential Salt. 
At agrees in cold Weather with old People,  +;m¢ 
- with fuch as are Phlegmatick, and cannot eafily Age and. 
_ digeft their Food. ; Confira 


. 1207. 
REMARKS. * | 


Halot is the Root ofa kind of an Onion. It's bulbous, . - 
eblong, and fmells and fAftes like Garlick, but not < 
fo ftrong, becaufe its Salts are not fo fharp, and are a lit- UES teredeae 
tle more embarafled with the ropy Parts. It’s fownin 
Kitchin-Gardens, and much ufed in Sauces. 

. We need not here particularize the Wertues'of the Shaler, 
- fince it operates very near in the fame manner as the O- 
nion and Garlick do, of which we have {poken already. 

__. Sbalot in Latin is called Cepa Afcalonia, ab Afcalone, a 
_ “Town of Fades, from whence ’tis brought in great quan- 


Etymology. 
_ tity, and was allo firft had. . 


bas OpmeaAlp, 


‘ : . i f 
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CHAP. LXXIX.. : 
. Of Miftard. | 
hb | Here are two forts of Muftard, the Garden 


and the wild Afuftard;, the firft of which 
is alfo fubdived into two other Species, which 
we fhall not defcribe in this place. They.ufe 


for. Food no other than the Seed of each fort. _ 


Choice. You are to chufe that which is new, plump, 
and of a fharp and pungent Tafte, | 
Good ef- Mujftard-feeds create an Appetite, help Di- 
Reins and Bladder, are good for aquartan Ague, 
, for the Scurvy, to attenuate grofs and tartarous 
@ Humours, and to provoke Sneezing. They make 
ufe of it outwardly to diffolve Swellings, and to 


ripen Impofthumes: It’s alfo applied to the” 


Shoulders, where they would draw Blifters for 
the Apoplexy and Palfey. This is that which 
is called Sizapifmus. | : 
Ml effels. — {t heats too much, and renders the Humours 
_ ,_.. fharp and pungent. - Bo. 
Principles’ Yt contains much effential Salt and Oil. 


fiitution. Temper. . 
e m 


a 


REMARKS. 


Muftard- HEY fow two forts of Muftard in the Fields and Gar- 


geftion, provoke Urine, diflolve the Stone in the. 


‘Time, Age, It is in cold Weather good for old People, and 
» and Con- fuch as are of a phlegmatick and melancholy 


Seed. dens, becaufe-of their Seed. It’s much in. ufe, be- 


caufe it creates an Appetite with its acrimonious Tafte, 


- and gives your Vituals a more pungent and higher Tafte. 


‘They commonly for Sauce make ule of a liquid kind of 


Pafte, made of Muftard-feed that have been well pounded, 
and mixed, either with fweet Wine, with which ’tis half ° 


thickned, as the Muftard of Dijonis, or witha little Flower 
and Vinegar : This laft is. more pungent, and creates an 


Ordinary \ »petite more than the other ; and the reafon is, becaufe 


Muftard. 
Hy Parts, 
ry 


os 


the Muft which is ufed in the firft does, by its fulphurous _ 


7 


Of Muftard and Saffron, 4 


~ 


' Parts, embarats the fharp Salts of the Muftard-feed, where- 


“as the Vinegar uled in the other, does increafe its tharp- . 
nefs and ftrength. | | , 
Muftard-feed contains a very fharp and penetrating ef- 
fential Salt, fit to'help Digeftion, by feparating and atte- 
nuating the Aliments in the Stomach, by Opening the 
Glands of the Reins, by rarifying the vifcous and grofs. 
Juices : And laftly, by producing feveral other goad and 
bad Effects, as before-mentioned. . te 
i tom the Seed of Muffard well pounded, they draw an Gil of Mu/- 
Oil that is good for diffolving \cold Humours, for Palfies, tard.jeed. 
and all forts of Maladies proceeding trom gro Humours. 
_*- Muftard in Latin is called Sinapi, and in Greek, oivnwe 
4 ciynv ‘owas ; becaufe Muftard-feed pricks the Eyes with 
its tharp Salts; or elfe Sinapi, quafi Ziyay ydaru ; becaufe 


the Leaves of Muftard are like thofe of Navew. 


__ The French Word Moutarde comes from Muftum, {weet _ 
Wine, and ardere, to burn, quafi muftum ardens, {weet Wine 

that burnss becaufe, as we have obferved already, they 

mix Muftard-feed with Muft to make a liquid Pafte, to 

which they give the name of Muftard. Ae * 


- CHAP. LXxx, 
Of Saffron. 


ie Gat are to chufe fuch Saffron as is new, Choice. 
well dried, but foftifh, and gentleto the 

_ touch, of a very pretty red Colour, but a little 

upon the yellow, very fragrant, and of a very 
agreeable Tafte and Smell. | ; 

. Saffron is of an opening Nature, fortifies the goog ef. 

_ thg Heart and Stomach, qualifies the fharp Hu- feds.” 

_ mours of the Breaft, caufes Sleep, helps Wo- 
men’s Terms, and refifts the Malignity of Poi- 

fon: They alfo make ufe of it outwardly in fe= 

_ Veral forts of Plaifters and Eye-falves, in order 

to preferve the Eyes in the Small-pox.. | 

_ The frequent ufe of Saffron injures the Sen- 37 effeds,. 

_ fes, makes the Head héavy, caufes involuntary * 

 $leepinefs, and provokes Reachings. Wea § 

a a see te EOS | 


+ es 


118. A Treatife of Foods, 
Principles. Yt contains much exalted Oil, and, volatile, 
acid, and urinous Salt. | ears ap 


Time, Age, It agrees at alltimes, withany Age and Con- | 


and Con- bs) Be : J : 

Rinaion, ‘titution, provided it be ufed moderately, . 
| REMARK G.*.. nee 
HE Plant or Herb that bears Saffron, confifts of fe- 


veral long, narrow, channelly Leaves, from among 
which about the beginning of February, there {prings upa 


there grows a kind of Tuft that is divided into three Twifts 
or Strings, jagged like a Cock’s.comb, of a fine red talte 
and pleafant fmell, when in its prime : The¥ gather it be- 


loweStalk, bearing a fingle Flower, in the middle of which 


fore Sun-rifing, and cauie it to be dried: This Tuftis the - 


Saffron we ule for Food and Phyfick. Some Days after 


grows another upon the fame Plant, which 1s. athered 


as well as the ether, in order alfo to have it dried. Thefe — 


Tufts turn into Filaments, as we fee it.in Saffrom; That 
of the Levant is moft in efteem: There is alfo that which 


is good that grows in feveral parts of Europe, and the — 


worft in France is that of Normandy. 


Saffron is of an opening, Nature, it fortifies the Heart 


and Stomach, helps Women’s Terms, and refifts the ma- 
-lignity cf Poifon, by its volatile and exalted Parts. It 


qualifies the fharp Humours of the Breaft, by its oily and» 


balfamick Principles. It alfo caufes Sleep by the fame oily 
Principles, which bind up and embarafs the animal Spirits, 
which the more eaffly produce this Effect, in that they are 


- united with the volatile Salts, which ferve as a Vehicleto — 
raife them up and convey them into the little Channels of 
the Brain. “They mix Saffron in Eye-falves to preferve the — 


Eyes in the Small-pox ; and it-operates upon this occafion 


— ip fwallowing up by its falphurous Parts, the fharp and: 


corroding Salts that do. abound in this Diftemper. ~ 


Enmology,  Saffrox in Latin is called Crocus, from the Greek UPOKEGy 
siblings or xpox#, which fignifies Hair or, Thread, becaufe dried 


Saffron fomewhat refembles it. 


“The French, and if you. will, the Englifo Word Saffron 


comes from the Arebick Zapberan, which fignifies the fame 
thing» cme mance i Bre gs Wee: 


-¥% 
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CHAP. LXXXi. 
Of Nutmeg. 


roy iWere aré two forts of Nutmegs, the one*xinds, | 
they call the Male or wild Nutmeg, be- 
- caufe it grows upon a wild Nutmeg tree, and 
the other upon that which is Cultivated, and 
named the Female Nutmeg. The Male, called 
_ (Azerbes by the Ancients, have in a manner no 
fmell nor tafte, and for that reafon the other 
is made ufe of. You are to chufe thofe that choice, 
are well srowg, frefh, and not rotten: They. | 
fhould alfo be compaé, unétious, of a reafonable 
thicknefs, of a greyith Colour on the upper part, 
of a reddifh Colour and marbled within, and oF 
a pungent and aromatick Tafte and Smell. | 
They help Digeltion, ftrengthen the Brain, Good ef- 
Heart and Stomach, expel Wind, help Wo- feés. 
‘men’s Terms, refift Poifon, and {weeten a nol-” 
feme Breath. . | oN 
They heat much, and therefore ought to be weg, 
very moderately ufed : Moreover, they are not 
good for fuch as are bound in their Bedies, be- 
caufé they ftill bind the more. i $a 
_ They contain much aromatick Oil, and ef- Principles. 
{ential Salt. — Rha 67 ey 
«They agreein cold Weather with old Men, Time, Age, 
fuch as ate Phlegmatick, and cannot ealily di- Ricwio, 
~ -gefl their Victuals, BCH ee 
. REMARKS: 
A Nutmeg ig akind of Nut or Fruit growing upona 


Tree as large as.a Pear-tree, that growWs in great 
plerity in che Ifle of Banda in Afia. The Female Narmeg 


~ js much uled in Sauees, not only for the goodnels of its 
- TYafte, but alfo its pleafant Smell. a a 


». : J 4 . * ‘ Ie’s 


$90 6 A Treatife of Foods. as 


It’s at firft wrapped up in two Shells, the firft of which 
is very thick, cleaves off as the Fruit ripens, and expofes 
the {e€ond to view, which fticks clofe to the “Nut, and fe- 
| parates not from it till itis dry: The laft is very fragrant, 

Mace. they call it Mace, and impropérly the Flower of Nutmeg, 
and is much ufed in Phyfick, the fame operating with 
greater force than the Nutmeg, becaufe its Principles are 

‘yore exalted. As for the Nut, when ’tis feparated frony 
this Shell, they caufe it to be dried, for the better keeping 
of it. It contains, as we have faid, fome exalted Princi- 
ples, which make it fit to attenuate the vifcous and grofs 
Juices ; to give a’greater Fluidity to the Liquors than they 
had before; to increafe the Spirits ; and laftly, to produce 
all the Effets which we have attributed to this Fruit. — 

Nutmeg They preferve Nutmegs where they grow, aswe do 

preferved, Nuts here : They are of great ufe to Sea-faring Men, are 

Vertue.  ferit all the World over, and are very Stomachical. You 

Choice. ought to chule the largeft and neweft: They are alfo 
ufed for the increafing eae Mofeb y Mofeh 

, _- . Nurmeg in Latin is called, Nux Mofchata, 4 Mofcho, Musk, 
| Fymalogy becaufe hs a kind of Nut, which hath a ftrong and aro- 
matick Smell, though at the fame time it does not fine 


like Musk. 
: CH AP: LXXXMs (es 
— Of Ginger. 
choice, %T OU ought to chufe that which is new, well 


grown, very dry, that hath no Rotten- 

nels, but a good Smell, greyifh Colour, reddifh 

_ without fide, and white within, and ofa fharp — 
_and aromatick Tafte. aay ad 

Good ef- " It expels Wind, provokes Urine, difperfes _ 


feds, and attenuates grofs Humours, increafes ‘Seed, 


_helps“Digeftion, creates an Appetite, and re- 
fifts Poifon. , 3 2 
ji cffeks. ~The frequent ufe thereof inflames the Hu- 
_ mours, and makes them veryfharp. 2 
Principles. It contains much fharp Salt and Oil. 


: t 
aoe q 


ie Of Ginger. | OADY 
It agrees in cold Weather with old People, 7éme, 4ge; 
with fuch as are Phlegmatick, thofe whofe Hu- aka Con 
_ mours are grofs and but little in Motion, thofe ‘ts 
who digeft their Vicuals with’ Difficulty, and 
fach as,are fubje& to Wind; but "tis pernicious 
ag young, People of a hot and bilious Confti- © 
tution. : | | | 


REMARKS. 


Inger is Root that is fomewhat flat, knobbed, half 
‘round, of almoft the thicknefs and length of ones 
_ ‘Thumb. ‘It’s brought into Europe out of the Antilles, in 
which "tis now planted 5 but it came originally from the 
‘Eaft-tndies. It extends it felf, creeps, and multiplies very 
“much in the Earth, Care fhould be taken then in the ga- .» © 
thering of it, always to leave fome pieces thereof behind 
in.the Ground, in order to its increafing anew. They | 
take great care to dry it in the Sun, or in Ovens, for itcon-. 
tains much moifture, which would quickly rotit. ‘Some > 
Merchants take care to wrap it up well, fo as thateit mays fae: 
not rot, but keep the longer. You ought, before you make °°" 
ufe of it, to cleanfe it well of its Rind or Bark. They mix 
it with Spices, efpecially whem Pepper is dear, becaufe of its. 
fharp and aromatick Tafte, which creates an Appetite. It ro 
contains a fharp, cutting and penetrating Salt, thatis good ~ 
to help Digeftion, to attenuate grofs Humours, to open 
the Glands of the Reins, to remove Obftruétions, and to - 
produce feveral other the like Effecis. This Root, when 
afed to excefs, heats much, by the too great Rarefaétion — 
wrought in the Humours by its Sait. While Ginger is ten- 
der they cut it into flices, and the Inhabitants eat it by way 
of Sallad, mixt with Vinegar, Qiland Salt : -In’s faid, if 
~ ordered in this manner, that ‘tis very pleafant. It’s not fo 
fharp as when it is dried, for it contains much Humidity, 
which extends and diifufes its fharp Salts. As for us, we 
cannot eat it in this manncr, becanife it never comes into 
our Hands till after it is well driede — - . ae 
“They alfo preferve Ginger,as foon as dug out ofthe Earth, Ginger 
with Sugar ; but firft they fteep it in Water, in order: £0 preferved, 
Jeflenthe-fharpnefS of it. ThisComfit is of great ufe at Sea * pertye. 
Ir’s good againft Poifon, and the Scurvy, to fortify the 
Parts, andto help Digeltion. You ought to chufe fuch Choice. — 
preferved Ginger as you find to be thick, (oftith, of a good 
Colour, and pleafant Tafte. Its Syrup ought to be White, 
and well boiled. They eatat a time @ litrle bit, about the 
~ pignefs of your Finger’s end. : 
eS , Ginger 
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Eymology. Ginger in Latin is called Zingiber, from the Greek 
Coy yibege, that fignifies the fame thing. And this Greek 
word fome do pretend to derive from the Indian word 


Ane 


Zenge bil, which alfo fignifies Ginger. | 


CHAP. LXXxin. =! 
a | Of Cloves. 


Choice. "OU ought to choofe thof that are large, 
plump, frefh, eafie to be broken, and of 
-a-pleafant Aromatick {melland tafte. 


Good ef-- They fortifie the Parts, ftop Vomiting, refift 


feats. the malignity of the Humours, eafe the Tooth- 
ach, attenuate the grofs and vifcous Humours, 
| help digeltion, and {wecten'the breath. 
Weffets. They heatmuch, when ufed toexcefs. 
‘Prindples. "They contain much effential Salt, and Aro« 
matick Oil. a eee) 
Time,Age, They agree in Winter with old People, and 
and Con- with thofe that are Phlegmatick, and abound in 
fiiign svofs Humours, but young People ofa hot and _ 
bilious Conftitution ought to abitain from them, 
or moderately ufe them. BAL thy: 


REMARKS. hes 


. Loves are the Fruits or Flowers ofa Tree that grows 
in the indies, when they begin to appear they are o 

a Green and whitith Colour, but afterwards become Red 
and at laft become aswe feethem. /~ 

Calafur. The Arabs call them Calafur there are two forts of them = 
the firft are thofe which fall off by‘haking theTree whereon 
they grow ; but theother fticking fafter, will not fail, but. 
grow fo large there, as to arive to the bigne(s of ones Thumb, 
fo that there is no difference between them; but that the 
firft is not fo bigand ripeasthe other. Thefe laftare very 
fearce, they are called Antophyli in Latin, and the Mother _ 


Antoplyli, of Clove in French 3 there grows a Gun upon them, that a 


is very fragrant, and ofan aromatick tafte, 


Cloves 


om, 


i ~~~ op |» wi | 


Of Cloves aid Cinnamon? = 123 
~ Cloves are much ufed in Sauces, by reafonof their Aro- - ian 
‘matick tafte and fmell; they flrengtheathe Parts, help 
ere refift the malignity of the Humours by their 

volatile and exalted Principles, which dilperfe and atten- 
-nuate the grofs Foods contained in the Stomach, which 
-preferve the Liquors in their juft fluidity, and increafe the ! 
~ Animal Spirits. They alfo Cure ‘the Tooth-ach, b rari- ib 
fying the vifcous and.acid Juices, which by their pungency 
caufe this pain. at 

There is another kind of Clove that is very rate and pre Ryab 

cious, called the Royal Clove, it’ ‘hick and long, and Clove. 
near like unto a Barley Corn, bearing alittle Crown at ~~ 
top, from whence perhaps it had its Name. It has a 
greater tafte and fell than the ordinary Clove, and grows 
upon a Tree, which is faid to be the only one of its kind, 
and grows inthe middle of the Iifle of Macciain the Eaft- 
Indies. Welee hardly any of this Clove among us, becaufe 
the King of the Ifland fets a Guard upon the Tree that 
_ pears it, and’ will alow no other than himfelf the ule of 
ics Fruit. — . : 

A Clove in fhape is like a Nail, and catled Caryophilus in 
Latin; from xacvey, a Walnut, and gvaaoy, aLedf, i. eC. &@ 
Walnut-Tree-Leaf, becaule the Tree upon which the Clove 
grows, has Leaves very near like unto thole of the Walnut. 
Tree. ; shed sae van ' 

: i 


* 


, \ 


| _CHA P. LXXkXIV. 
Of Cinnamon. 


%K7 OU arctochoofe that which is thin, freh, a 
| ofa very good fmell, a little fharpifh and Choice. i: 
aromatick tafte, and of a colour inclining to - 
Peed. eos, 
* It provokes Urine and Sweat, refifts Poi- 


fon, fortifies the Stomach, Heart, and Brain, an ef- > 
CUS» 


helps Digeftion, Women’s Terms, and their De- 
livery, andexpells Wind. : ‘3 

The immoderate ufe of it inflames the Hu- i 
mours, and agitates them very much. It hath ju effeas, oe 
much exalted Oil,and volatileSale aay 
It agrees in Cold Weather with thofe that are 7ime, Age, 


Phlegmatick, Melancholy, have weak Stomachs, and Con- 
Reet sy TE Th SO RRS la | ang Jitution. 


: 
$ 
f 


\ 
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and cannot well digeft their Food; but it is. 
not good for young Perfons of a hot and bilious 
Conititation. eee mt alt | 


REMARKS. 


- \Ianamon is the fecond or inner Bark of a Tree that. 
grows tn the Ifle of Ceilons this Tree grows alfo in 
Fava, and Malabar, but tis neither fo good, nor in fuch 
plenty there. ‘’heWood of the Cinnamon.Tree has neither, 

tafte nor fmell, but its chief Vertue is in the Bark; which 
being taken off, eafily dividesinto two, the innermoft of 
which is preferred before the other. They put it todry 

® in the Sun, where it’s formed into Rolls,as we fee it brought 
over, and acquires a very pleafant and aromatick {mell and 
tafte, by a fermentation which raifes up its Oily Principles, 

_ and frees its Salts from that grofs Matter which detain 
Shem cen | ceahea 

It’s to be obferved, that this Bark when newly taken off 

the Tree, and before itisdried, hath in a manner no tafte 

nor finell, and that it requires a moderate and gentle heat 

to make it agreeable to the tafte, and fmell. In a word, 

if you expole it to the Sun when fhining very hot, it lofes- 

a confiderable quantity of its volatile parts, and grows 
black, rbecaufe its oily: parts being roafted, fall back upon 
the matter like Soot; whereas on the contrary, whenitis . 

, a long while a drying in a moift Seafon, it becomes greyifh, 
4 and ina manner hath no Vertue, becaule its Principles have 
not been exalted enough. gig Oni 


Cinnamon was {o rare in the time of Galen, thatthe Em- 


perors only ufed it; nay they preferve it ftill carefully in 
their Clofets; but the excellency of this Drug has made it 
more common, by putting us upon going to feek it out in 
th thofe parts‘of the World where it grows. It’s now much 
- ufeds we fhall not tarry to explain its Vertues, fince it 

contains in effect the fame Principles as feveral other Aro- 
matick Drugs do, of which we have fpoken ih the forego- 

ing Chapters, and operates alfointhe fame manner. 
They extract from the Fruit of the Civmamon-Tyree an 


5 A Se. 
> 


. 


aa me Oily Juice of an Aromatick tafte, and fmell, which the — 
Bey. eh People of Ceilon make ule of to fortifie the Stomach $ the - 
& * ~ . Root of the fame Tree if you cut it, affords'a Liquorthat * 
: ~  * f{mells like Camphire. Avie ANRC Ms hig: 
a Caffia There is another kind of Cinuamon, called in Latin Caffiz - 
4s » Lignea.  Lignea, it’s both in refpeét to tafte, {mel and fhape much” 


like the common Cinuamon, however itis thicker, andnot © 
.. fo Aromatick. It’s gathered from a Tree altoge.her like 
| _ that called the Cinuamon-Tree, and inthe Ile of Ceylon is 
: ni ae A Rie confounded 


. Of Coriander-feed, ‘12g 


confounded with it 3 for thele two Trees cannot be. diftin- 

guifhed from one another, any otherwife than by their 

Barks. It may be farther faid, the Ciznamon and the 

Caffia Lignea do not differ neither but in degree of good- 

i and not upon the account of their being two feveral 

Ortse 7 | 
Cinnamon in Latin is called Cisnamonum, that is the Etymology 
Amomum of China. It’s alfo called Canela, which is a Dimi- 

nitive of Cauua; :this Bark hath obtained this Name, be- 

caufe its Branches are like {mall Canes. » 


CHAP. LXXXV. 
Of Coriander-Seed. 


3 OU are to chooie that which is big, well Choire, | 
grown, new, clean, welldried, whitihh, =~ 
ot a ftrong and pleafant tafte and fmell. - 
It fweetens a ftinking Breath, fortifies the Good Ef- 
Stomach, and helps digeftion, when taken after fe@s. - 
_. Meals. It expells Wind, and is geod againft a 
bad Air, | 
The too frequent ufe of Coriander inflames iM effeds. 
the Humours, and does not agree with People 
that are of a hot and bilious nature. ey) § 
| It contains much exalted Oil, and an indif= rrinciptes 
- ferent quantity of effential Salt. : | 


It agrees in Cold Weather with old People, rime, 4ge, | 


with thofe who have grofs Humours, and but of 44 Con. 
little motion, and fuchas cannot eafily digest Himior. 
_ their Victuals, ! 


REMARKS. Rie, tae 


HB Plant that bears Coriander is Cultivated in Gar. 
cens, upon the account of its Seed, which is much 
ufed for Food, and Phyfick ; they are ufed in Comfits, 
S$pirituous Liguors, and Beer. They are green upon the 
_ Plant, but grow whitifh asthey dry; theyare ofan Aro. 

' wmatick and very agreeable tafte and fmell; but.for the 
eft of the Plant, it has an unpleafant fimell, like that of 
_. Buggs, ,and that is the reafon that tis neither uled in’ 


. x 
~ ¥. ea} : oe <> 
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Phyfick, nor Food. ‘There are alfo fome Authors wha” 
pretend that Coriander Leaves are Poifnous, if inwardly 

taken. The Vertite of Goriander-Seed proceeds from their 

Eymology. volatile and exalted Principles. ‘ A y 

Coriander in Latin is Coriandrum, from xbers, a Wall- 
Loufe, or Bugg, becaufe, as we have already obferved, it. 


- fmells like it. oa 


G HALRB LXXXVI. ° 
Of Pepper. 

pa Here are two forts of Pepper ufed in Food, 
sai wiz. the White, and the Black; the 
‘White you ought to choofe when it is new, 
xs even, fleek, lefs fharp and pungent than the — 
a other, plump, heavy, clean, in fhape like Cori= 
ander Seed, but bigger and harder. As for the 
black Pepper, it ought to have a very {mart 
tafte, to be Compact, heavy, plump, clean, and 
Good ef- of an uneven and wrinkled furtace. | 
feds. ~ Black and White Pepper are both of an open- 
ing Nature, they attenuate the erofs and vif- 
cous Humours, help digelftion, create an Appe- 
tite, expell Wind, refift the malignity ofthe — 
humours, provoke Sneezing, and excite Seed. 

Pepper is the moft common and ufual Remedy 
for thofe whofe roof of the Mouth is fallen. 

_ ‘they apply it thereto, and it will bring it to its 

I effeds. place again. ad eS alee: hee tht 

| The frequent ufe of Pepper is pernicious to- : 
‘Me People of a hot and bilious Conftitution, for it 
Principles, inflames their blood, and other humours, 2° 
wilh Black Pepper contains much Oil, volatile and 
fixed salt. White Pepper contains much fixed 

Salt, an indifferent quantity of Oil, and lefs vo- 

Tine, Age, latile Salt than the other. a 
and Con- Penner in Cold Weathenagrees with old Peo- 
- ftitution pie with thofe that are Phlegmatick, fuch as 
; ithe a Ua, ihe, ee LS. 


. i ‘Of Peppers sau " ' 27 | 
cannot eafily digeft their Vituals, and are trou- 
bled with gro{s humours, and fuch as have but 


little motion. 
REMARRS. 


2) y t 
Lack Pepper grows upon a creeping Plant liké fuy, and Black Pep- 
B the Corns thereof have no Stalks, but ftick along a Pt. 
Nerve (as I may call it) and that many of them together 
in aBunch. Thefe Bunches they prelerveupon the Place Pepper 
- With Salt and Vinegar, whilethey are yet greenand ten- prejorved. 
der; the Pepper Corns are green at firft, but blacker as they 
grow ripe; they are gathered when ripe, and dried, then 
they grow lefs, and alfo wrinkled, becaufe of the exhaling ° 
of their moifture away. The Plant which bears black Pep- 
per grows in /ndia, Malacca, Sumatra, and Fava. The 
Inhabitants of the Country diftinguifh them into Male and 7/4le aud. 
_ Female; however both the Corns of the one and the other Female 
. are altogether alike. ae Peppers 
The Origin of ,white Pepper is not fully known; the White 
Ancients imagined that the white did not differ from black Peppers 
Pepper, any otherwife than the black Grape dgesfromthe 
white 5 they alfo faid that white Pepper had this colour up- 
on no other account than that it was not yetripe ; and that 
the black was that which had attained to its full maturity. 
As for the Moderns, they are much divided upon this 
_. Head; fome pretend that white Pepper, is no other than 
_ black. Pepper, from which the outer Skin or Rind is fepara. 
_ ted by ftceping it in Sea water ; and moreover, that white 
Pepper is. not wrinkled, becaule its outer,Rind istaken of, 
_ which became fo by being dried; that it is of a whitifh 
‘colour, becaufe black Pepper is of the fame colour, when 
__ its outer Rind is removed. That ’tis larger than black: 
Pepper, becawfe the Sea water by entring: into its Pores 
{wells it up, that ’tis not fo tharp as the other, becaufe the 
- Sea water has taken away and diffolved fome volatile Salts 
that occafioned that fmartnefS, And laftly, that for this. 
very reafon it does not contain as much volatile Salt as 
black Pepper. Others affure us that white Pepperis natue 
_ kal, and a very. different Species from the other. ‘The 
fay this falfe Opinion of fome Modern Awthots ha 
no other ground than the Rarity of white Pepper; however — 
~ *tis pofible white Pepper may be. natural, aad yet that 
- they have found out a way to counterfeit ir. ey, 
_ _ Diofcorides, Pliny, and Galen, are wrong in their De- Errors of 
a Acription of Pepper; they. thought that Long Pegper was. as Diofceri- 
 itwere the Husk of the\Plant that bare Pepper, and that des, axd 
poe)’ | Ske Pos - white osbers, 


yet hg 
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white Pepper was the Corn which was not yet ripe, and 
that the black was that which was gathered when full 
xipee Thefe Authors by this Opinion have confounded 
long with round Pepper; tho’ thefe two forts grow in dif- — 
ferent Places, and upon different Plants. We fhall not » 
{peak here of Long Pepper, becaufe not uled inFoods. 
Round Pepper is much ufed in Sauces, becaufe of its fharp 
and pungent tafte. It helps digeftion by its volatile Salts, 
which divide and attenuate the grofs. parts of the Feod ; 
it expells Wind, by diffolving the vifcous Humours, which 
- hinder its free evacuation. ‘It refifts the malignity of the 
Humours, by. keeping them in that fluidity that. is necef- 
fary for their eafie diftribution into all Parts. Laftly, it 
reftores the fallen roof of the Mouth, by attenuating and - 
* expelling the vifcous and Phlegmatick Humours fallen » 


upon it. . | 
Fine Spi- The fine Spices which are commonly ufed in Ragows, 
cése . . are noother than adue proportion of black Pepper, Nut-. 


seg, Clove, Ginger, green Anife, and Coriander-Seed; they 
‘ expell Wind, attenuate the vifcous Humours, and ftreng- 
_ thea-the Brain. i he ae 4, 
Etymology.. Pepper in Latin is Piper, from mimes, quod & wbmecos, 
a Cofus, becaufe it has been well baked, and dried by the 
Sun Beams. | . Ee 
/ Black Pepper in Latin is Melanopiper, from ytaay, black, 
and Piper, Pepper. — . ie . 


CHAP. LXXXVIL- 
Pee OF Sugars ; Se bu is 


hie: ag OU ought to choofe Sugar thatis white, 

-§ looks fair, well refined, tolid, hard to be 

bruifed. when broken, appearing within like 

Chryftal, of avery pleafant fmell, and fome- 

what like that of a Violet.) figs eater 

Good ef- Sugar is good for a Cold, qualifies the pare 
fetls. humours of the Breaft, attenuates and cuts vil- — 
cousPhiegm, and promotesSpittl. . =) 

I efeds. It?s. a little inclined to caufe Vapours, and €a- 
: fily turned into Choler; it caufesthe Teeth to — 
be ont of order, blackens them, and heats much, — 
if. ufed to excel > Pit it | a 

. ‘ Bi ’ t 


Jt contains much effential Salt, and an indif- Principles. 
ferent quantity of Oil, which renders it \infla- 
mable.. f ( 

It agrees chiefly in Winter wich old Men, Time, Age, 
and thofe who are fubject to a fharp or faltifh 4nd Con- 
Phlegm that falls upon the Breaft. (tisutione;, 


REMARKS. 


Ugar is the effential Sait of a kind of Reed that grows 
plentifully in fevera] parts of the /ndies, It Srows 
alfo in France, but can {carce weather the feverity of the 
Winter there. Sugar was unknown to the Ancients, -or at 
leaftwife they made no ule of it. Now a-days we put it 
almoft into all Stuces, to give the more delicious talte to 
our Food, and the longer to preferve them. Several Aus. 
thors look upon Sugar to he a very pernicious Food, bee 
_ canfe they extract an acid, very fharp and penztrating Spi- 
’ rit from it. Willis, among, others, pretends, that the 
Scurvey, whichis too common in England, has no other 
cafe than the ufe of Sugar, I fhall readily agree with 
_ thefe Gentlemen, that Sugar taken to exceis, may produce 
, many ill effects; but it does not therefore follow, becaufe 
they extract an acid Spirit from it, that Sugar muft be, 
always {o pernicious; for this fame Spirit is difperfed and 
embarafied in the Sugar by the rupy Parts, which deprive 
it almoft of all its operation; whereas when the fame is 
feparated therefrom, all its Parts re-unite, and being no 
longer incumbred as before, they a& with greater vizour. 
- Moreover, we might have the fame reafon fo fay, that we 
ought not to make ule of Salt, bécaufe they extraé an 
acid and very corrofive Spirit from it,and that we ought noc | 
to make ufe of Salpeter in Phylick, becaufe the Spirit of 
Nitre isvery violent. And laftly, that Vixegar fhould not 
__ be ufed, becaufe it diffolves feveral Mettals. Wherefore I do 
believe that Sugar taken in moderation, is often whollor. i 
_ It’s {weet and agreeable tafte proceeds from the ftriét 
union there is between its Salts, and Sulphurs. It’s good 
for a Cold, and to allay the fharp Humours of the Brea . by 
its Oily Parts. {t alfo provokes Spittle, by attenuating 
_ the vifcous Phiegms that ftick to the Lungs by its effential 
Salt. ’ 
Sugar before *tis brought to be fo white and fine, under. 
goes feveral different operations. Firft, they pur the Su- 
gar Canes into certain Preffes or Mills which they have, in 
order to extraét the Juice out of them, which they purifie 
_ several times with the Whites of Eggs, and yagi 5 
| ho "gitar 


ema Sh A ae a} ; 
120 . . ~A Treatife of Foods. - 
| ~ after which they ftrain it, and then boil it to a reafonable ” 
contiftence ; and this Sugar they callgrey Mufcovade. 
Sugarloaf. . Inthe next place, they take this Mufcovade and purifie it 
_ again witm Lime-Water, and the Whites of Eggs, boil it 
upon the Fire, and then turn it in the Mill into a Pyrami- 
dical Form, as we fee our Sugat-Loaves are; but ftill if ic 
be not white enough, they fall to the clarifying of it again, 
untill at has attained to that degree of whitenefs which is 
defired. ~ | 
They make ufe of Lime-Water and the Whites of Eggs 
more and more for the clarifying of Sugar, becaule Lime- 
Water by the fiery parts it does contain, divides and at- 
tenuates the vifcofities it meets with in the Sugar, and 
thereby frees its effential Salt from thole fame vilcofities to 
which they are ftri€tly united. As for the Whites of Eggs, 
they operate upon this occafion, by {wallowing up with their 
ropy and glewy Parts the Impurities which they meet with 
in Sugar. Thefe Clarifyings are often repeated, to the 
end that that-which cannot be removed at one time, may 
be effeéted at another. ; eo ; 
Thefe Clarifyings being repeated, take away many of 
the Sulphurous Parts along with.them, and fo the feveral 
degrees of Sugar differ from oné another, as they have 
lefs of thefe proportionably in them; and thus it is that 
coarfe Sugar has more of them in it than Loaf-Sugar, be- 
caufe that being endued with more vifcous and glewy parts, | 
it continues more fixed to the Fibres of the Tongue, and 
makes more imprefhion there. It’s alfo obferved that thofe 
~» Syrups and Comfits that are made with coarfe Sugar, can 
lefs than thofe. made with the other; and this proceeds 
from the fattifh parts of the coarfe Sugar} which hinder 
it to Chryftalize or Brighten. f aie > 5 
Sugar-Candy is no other than Chryftalized Sugar, made 
more compact than it was before, and therefore Sugar- 
Candy, either whole, or im pieces; continues longer in 
your Mouth unmelted, and confequently makes a greater 
impreflion than the other Sugars and for that Reafon ’tis 
alfo more in ule for quallifying the fharp Humours that fall 
upon the Breaft.. We muft in the, mean time obferve, 
that Sugar-Candy well pulverized, does as eafily diflolve as 
other Sugar, becaule each of its Parts having then more ~ 
furfaces than before, and beiag not ftriétly united one to - 
the other, they very eatily diffolve in the Liquor they are . 
putinto, Sugar-Candy is White, or Red, according as ‘tis 
made-of fine Sugar, or red Mufcovade. RAs we 
There are other ways of ordering Sugars for various 
ules, which we fhall not init uponin thisPlace =) 


CHAP, | 


Sugar. 
Candy. 


” 
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C HA P. LXXXVIII. 
Of SALT, 
PoHere’ are two forts: of Salt ufed in Food, Difference 
. viz. that made of Salt-Springs, and of Sea- 
Water. Whether it be of the one or the other, 
you ought to choofe that which. is clofe, folid, choice, 
that eafily melts in Water, and of a pungent 
and penetrating tafte. f 
Common, Salt is of a purgative, opening, de- Good ef. 


terfive and drying nature; it creates an Appe- feds. | 
tite, helps Digeftion, produces good effects in 


_ the Cholick, and ftoppage of Urines IPs ufed 


i 
® 


in Apoplexies, and Convulfions, ‘They put it 
into Suppofitories, and Glifters. They alfo 
apply it hot to the Fundament, ‘in order to 

rarifie and diflipate Catarrhs. | 

- The immoderate ufe of Szlz heats too much, i effeds, 
and often produces an ill habit of Body, and ; 
theScurvey. = ae 

- Common Sa/¢ contains much acid Liquor in- 
timately intermixed with fome Earth, aad a 
very. little Sulphur. | re 

Salt agrees at all times with any Age and zie Age, 

Conftitution, provided it be very moderately and Con- 
ufed. : Stisusion. 


ee OREM AOR oe 


Ommon Saiz is the only Mineral that I kngw of, Can 
“Acs which is ufed in Food. The wonderful ule of it, ng cs, 
made Lucretius name it Panaceus, Homer, Plato, and fe-°”” 
veral others called it §éicvy, nad Goya Deoptadsaray, corp.s 


Principles, 


 dtvinum, © Deo amicilfimum; for the ancient Pagans had— 


Flower and Salt mixed together to be thrown upon their 
- Vittims. It was allo a Command given the Children. of 
Hrach, never to offer Sacrifice without S34, Pliny pres 
aoe | S 2 . fends 


wy oe 
ee a 
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tends there is nothing in Nature more ufeful and ne- — 


ceflary than the Suv, and Salt. Pythagoras takes notice of — 
the indifpenfible need we ftand of it, for, fays he, no 
Table can be without it ; and the fame thing this Verfe 


out of the School of Salernzum does intimate. 


Omnis menfa male ponitur abfque Sale. 


There are fome People who look upon it as an II] 
Omen when there is no Sat upon the Table, or when 
‘tis {pilt. ‘ Plutarch obferves that the beft-Vidtuals is’ infi- 
pid without Sat, and cannot be eaten without it, as ap: 


pears by this Verle : rs 
Non fapit efea bene, que datur abfque fale. - 


It’s the Sale that is naturally found in Compofitions, 
or which is mixed with them, that makes them found, 
and to keep the longer. ’Tis this alfo that gives a kind 
of pungency to our Vidtuals, wherein their favour and 
tafte do confift ; and hence it is that the word Salt has 
been applied to Jefts and Wits; fo that if a Man were 
empty-headed, they called him oma fine fale, and Inful- 
jus, mec micam falts habere dicitur, as appears by this 
Line of Camus: ae ana 


* 


Nulla in tam magno eft corpore mica falis. 


. Some pretend that Salt does not a little contribute to 


make the Spirits more brisk and lively ; and this they 
have grounded upon th2 Relations given by fome Hifto- 
rians of fome Nations who eat no Salt, that were alto- 
gether dull and ftupid,. Homer being about to defcribe 


_ the Ignorance of a certain People, fays 3 


hie of &x Tomer Sxtancoay 
| "Avepts BA datooe ucpryuivey ctdue Bert. | 


-—— Illi non equora norunt ; 
Nee fale conditis noverunt carnibus uti. 
Ny ) 
The formation of Salt proceeds from an acid Liquor, 
whichsincorporates and clofely mixes it felf with fome 
Earthy Matrices, as any one who hath the leaft Skill in 
Chymiftry, may eafily apprehend. This Natural Opera. 
tion of Chymiftry continually. paffes into the Bowels of | 
the Earth, where there is always acid Liquors, and Earthy 

e | "Matrices 


te 


the Spirits an opportunity to free themfelyes from thofe 


-it in Water, to filtrate the Liquor, and to caufe an Eva- 


’forermentioned. » 


Bint a) 


Matrices to be found, ready to admit them into their ( 
Pores. In this manner Mineral Salt is prepared, called by 


fparent. ‘There is more of this Salt by a great deal than Salt. 
of any other; and ’tis not only found in ‘everal vat . 

Mountains of ‘Europe, but alfo in many Mines, both in . 

Egypt, and the Judies. It’s now as it were demonffrable | 
that this Salt fupplies the Salt-Pan, and Salt-Springs,°as 
alfo the Sea with faltnefs. All the difference there is be- | 
tween Mineral Salts, and that made of Salt-Springs, and 
Salt-Pans, is, that Mineral Salt having not had the ad- 
vantage of being allayed and qualified by the Water as 


the French Sel gemme, becaufe ’tis bright, and almoft traa- Minera} j 


the others have, isa little more pungent: 


Salt-Pans and Springs are to be met with ‘in feveral 470m to 
Places, however Bay-Salt is more common. This laft is make Bay-_ 
made either by evaporation in great Caldrons, as they Salt. ; 


of a Cubical form, as they do in many Places where there 


are Salt-Marfhes. You-muft obferve that the Salt which 


is made by Evaporation, is clearer and whiter than the 
other, bat not fo Salt and Pungent; and the reafon 
thereof is, that the Fire ufed to make the evaporation, 
hath made it lofe fome part of the acid Liquor jt had 
Before in its whereas that made by way of Chryftalizing, 
having loft nothing by the power of Fire,as the other “lf 
did, preferves alli its Saltnefs. Its a little greyifh, upon j 
the account of fome Earthy Particles it carried along with 
F 


do in Nurmandy, or by Chryftalizing it into {mall Corns Re : 
7 
: 
| 
| 


it, when feparated from the Saltifh Airs. If you would 
make it white, you haveno more to do than to diflolve 


poration ’till it becomes dry; but then this Sale will have 
loft fome "of its ftrength, like the Salt of Normandy be- 


5 4 


Common Salt creates an Appetite, by the pungency it 
excites in the Fibres of the Stomach,’ it helps. Digetftion, 
by the help of itsdifuniring Paris,: which divide and at-- | 
tenuate the Fvods contained in the Stomach. It alfo ; 
produces good effeéts in the Cholick, by precipitating 
and expelling the fharp Particles that caufe it ; and more- 


- over by pricking the Inteftinal Glands, to promote an 


evacuation of Humours, which may caufe the Chelick. 
‘They do likewife put Salc iato the Mouths of thofe that are 
fallen into Apopleétick Fits, that fo by pricking and a 
grating hard upon the Fibres of the Tongue, it may 7 
caufe a kind of burning in the Nerves, which gives 


i 
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Foods, 
Salt, when taken ina great quantity heats much, finee 


it agitates them in an exceflive degree. It may alfo 


- caufe the Scurvey ; and the Reafon is, becaufe this Diftem- 


per proceeding from abundance of acid and grofs Juices, 
the-common Salt whichis acid, contributes to the produ- 
cing and augmenting it. ; | 


‘from Salire, to leap, becaufe when ’tis thrown into the 
fire, it flies out, and makes a noife. Others will have it 


come from Salo, that is, @ Mari, & Soles; for when they — | 


fet the Sea-Water into any Place, and expofe it to the 
Sun, the Salt appears in proportion to the evaporating of 


f 


\by attenuating and very vigoroufly dividing the Humours, _ 


Etymology. Some pretend that Sal, the Latin for Salt, isderived 


the Water. But the beft-Etymology ef Salt is from the’ 


Greek word “das; which allo fignifies Salt, andis butthe 


tran{pofition of one Letter. 
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| of Feods prepared of Animals. 


x 


rE YE hall not trouble our felves in this 
Place with a Queftion, about which 
- Modern Anatomifts cannot yet fully 


agree; and that is, Whether all. 


Animals have their Origin from Eggs, each of 
which contaia the Parts of the Animal in lit- 


tle, or whether they are produced by the fimple | 


mixture of the Male and Female’s Seed, as the 
Ancients pretended. I think I may fay by the 
by, that the new Difcoveries which of later 
- Times have been made upon this Head by 


_ the Artof Anatomy, are enough to decide the 


Difpute in the favour of Eggs. Befides, if 
~ this Queftion be but never fo little confidered, 
the Reafons for the Eggs will be found fo clear 


_ and convincing, that it will be impoflible to 
oppofe them. In a word, isit credible that” 


the Author of Nature fhould leave it to the 
- K 4 liberty 


} 
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liberty and fortuitons conjun@ion of Atonis, 
to form a Body that is fit for {o many different - 
Motions, fo compofed and framed with as. 
» Much Art as that ofan Animalis? And is ite 
not better to fay, that this Divine Author, who — 
acts always by the moft fimple and conftant 
ways, in his firft formation of two Animals’ 
of eaclt_kind, lodged in the Female all the 
Eggs of its Pofterity, fo as that the Male has 
nothing td do but to quicken and hatch thofe 
finall parts of pe Eggs by the Spirit of his 
Seed. Laftly, if it is true, as there is no doubt 
to be made of it, that all Plants proceed from 
_ Seed, which contain all their Parts in little, I. 
think we may alfo reafonably conjeflure, 
that Animals proceed from Eggs, fince thefe 
two kinds. of Machines are fo like one another, 
as we have already made it appear in Treating 
of Vegetables. ; ae aha 
‘Tho’ the Foods prepared of Vegetables were 
of themfelves furfficient for the fupport of Hu- 
mane Life, and: that tis likely Men were con- 
teat therewith in the Firft Age of the World, 
as has been obferved elfewhere; yet they did 
* not long confine themfelves within fych Rules 
of Moderation; they had not only the cruelty 
to deprive Animals of their: Milk and Eggs, 
but they purfued thefe poor Creatures into their 
' moft hidden Receffes, in order to kill and eat 
them; infomuch that the fwifteft Birds, and 
the Fifh in the deep Waters have not been able 
to efcape their infults. 5 e's 
Genera? Thofe Animals that ferve for Food, are di- 
aijerence vided into four Clafles, viz. ‘Terreftrial, fuch 
| 2 se as are quadrupeds that live upon the Earth - 
ene ‘Fowls, which are the Birds that flye in the’ 
Air ; Aquaticks, that are Fifh; and Amphibious _ 
Creatures, fuch as Frogs, Tortoifes, ec. that 
live upon Land and Water. | oe He, 
| | Be We. 
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We may fay in general that Terreftrial Ani- 
mals nourifh more than all the reft, and afford 
‘amore folid and fubftantial Food, that does not. 
‘waite as foon asthat of other Animals.. As for. 
Fowls, they ase for the moft part more agree- 
able and delicious than Terreftrial Animals, and 
alfo eafier of Digeftion. Laftly, Fifh of all 
_ other are moft eafily digefted, moft moift and 
cold, but they are not fo nourifhing, and more 
liable to corrupt than the reft. Some Phyfi- 
cians prefcribe them to Perfons in Feavers, for 
their Diet, becaufe they are eafily diftributed 
into the Parts, without caufing. grand motions 
in the blood, as other Animals do, which a- 
bound more with Sulphur and Volatile Salts, As 
for Amphibious Animals, as they participate / 
both of, Terreftrial and Watry qualities; we 
fhall fay nothing particularly concerning them. 
Again, as all thefe Animals have different 
Parts that do not nourifh alike, and alfo produye | 
fometimes different effeGs ; 1 think it proper to 
fay fomething in this Place concerning them. 
~The firft part of Animals that falls under our yyy fcutous 
Confideration, is their Mufculous Flefh, which Flefh of 
is of all wher the moft nourifhing, that which Avtmals. 
produces the beft Juice, and that laftly which is 
moft in ufe; It makes up the greateft part of 
the Animal. This Flefh varies confiderably, 
' according to the Age of the Animal. the Place 
where he lives, the Food ’tis nourifhed with, 
_the Kind or Sex, according as it has been gelded 
or not, if a Male; and !aftly, according to the 
way it has been prepared to be eat. | 
Very young Animals, and fuchas fuck, have 
 ufually tender, foft, moift, vifcous Flefh, full of 
- fuperfluous humidity. In the mean time, they 
are eafie of digeftion, and keep the Body open. 
The Fieth of Animals that are of more advan- 
ged. years, is more firm, and produces better 
Be Pan at ate | nourifhment 
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noutifhment ; but that of old Animals, fuch as 
draw near their end, ufvally grows dry, hard, 
and not eafie of digeftion. Buthere we are to 
make an Exception in favour of Fifh; which! 
for the moft part grow more agreeable to the 
tafte, the older they are; tho’ there are others 
alfo that are not good but while they are young. _ 
The difference that is between the Flefh of Ani- — 
mals, in ref{pect to the Places where they live, 
is confiderable ; for it has often a different tafte 
and quality, from the difference of the refpettive 
Countries. That of Animals which live in 
moift and marfhy Places, produce many grofs — 
Humours. On the contrary, that of Animals — 
who live upon Mountains, that are in continual 

. Motion, and breath in a free and ferene Air, is 
wholfom, eafie of digeftion, and yieldsa Juice — 
that is nourifhing, and agreeable to the tafte. 

The Food which Animals live upon, caufes 
alfo a great difference in their Flefh. Inaword, | 
what difference of tafte is there between the. 
Flefh of Rabbits fed-in Houfes, with Cabbige- 
Leaves, @c. and thofe that live in Warrens, 
and feed upon ftrong and fweet-fmelling Herbs. ° 

How does the Flehh of Domeftick Bogs, that 
feed upon all kinds of naftinefs, differ from that. 
of the Wild Hog or Boar that lives upon Acrons, 
and other Aliments they find in the Woods? | 
It’s faid that thofe who live towards the Nor- 
thern Ocean, having no Grafs in their Country, 
feed their Oxen and Cows with Fihh; and that ~ 
the Flefh of thofe Animals, as well as the Milk 
of the Cows, tafts altogether Fifhy. or oak 

As for what concerns the Sex or Kinds, 25 — 
the Male are of ahotter temper than the Female, _ 

their Flefh is alfo drier, lefs endued with fuper- 
fluous moiftures, and properer to give good ~ 
nourihment echo a aaa Fra 
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The Flefh of thofe Animals which have been 


G 

pleafant to the Tafte, more Nourifhing, and ea- 
fier of Digeftion, than that of Animals which 
have not been Gelded ; the reafon of which is, 
‘that thefe laft ae ly fuftain a confiderable 
lofs of the more fpirituous and balfamick Prin- 
ciples in the Mafs of Blood, by the parts of Ge- 
neration ; whereas thefe fame Principles are re- 
tained by the other, and confequently ferve to 


make their Flefh more Juicy, and not of fo {trong - 


and unpleafant a Talte as the other ; this ap- 
pears plainly to be true in Oxen, Sheep, and fe- 
veral other Animals that have been Gelded. - 
Laftly, As our Stomachs could never endure 
the raw Flefh of Animals, they boil, roaft, or 


fry it, in order to the eafier Digeftion: They, 
alfo feafon it feveral different ways, which im-. 


proves, and confidetably alters the tafte of it, 
Boiled Victuals being moifter than that drefs’d 
otherwife, agrees beft with thofe that are of a 


dry and bilious Conftitution, and that are in- ' 


clined to be Coftive. Fried and Roafted Meat 
‘on the contrary, is more fuitable to thofe of a 


Phiegmatick temper, to fuch as abound with | 


fuperfluous moifture, to thofe that are fubje& 
to Rheums, and Diftempers of that kind. 
Having now examined .the Muiculous Fart, 
we proceed .to the others that are often 
ufed for Food, and of which many things ought 
to be Coniidered. : | 


4 elt efpecially when young, is more tender, 
eafa 
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The Liver in Latin is called Yecur, quod juxta Liver. 


cordis vires poteftatem fuam exerceat , becaufe it 
‘adts its part near the Heart. It’s a Bowel ap- 
ppenater. for the pairyang of the Mafs of Blood, 
by freeing it from the bilious Humours it con- 
tains. Its commonly of a compact Subftance, 
clofe in its Parts, hard of digeftion, ‘and apt to 
caufe Obftructions. However, it differs very 
‘tauch, according tothe fpecies of the Animal, 
ees * according 
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according to the Food it eats, and the different 
quantity of thofe fame Foods. .Thofe Animals 
that are in the prime of their Age, and have | 


been nourifhed and fatned with good Aliments | 


wherewith they have been ferved in — great 
plenty, have a tender, juicy and well tafted 
Liver. For Example, the fat Livers of Hens, © 
Chickens, Capons, Geefe, and even of young — 
Pigs, that for fome time before they have been — 
killed; have been fed with Meal, Milk, dried — 
Figs, Beans, and the likethings, are efteemed — 


- to be Dainties; they likewife efteem the Liver — 


\ 


Spleen. 


Kidueys. 


The /Zeatt. 


of a Calf very much, but thofe of other Ani- 
mals that are more grown up are not good — 
Food. . Ai yf 
The Spleen is a part of the Body that always © 
produces grofs, thick and melancholy Juice,and — 


‘is not eafieof Digeftion. , 


The Kidneys in Latin Rene, are fo called, 
das % fesry 4 fluendo, to run, becanfe the ferous 
part of the Blood filtrates, and continually runs. 
there. Thefe are ufually a folid and compact 
Subftance, that makes them hard of Digeftion, | 
and apt to caufe Obftructions. In the mean 
time there are fome young Animals, whofe - 
Kidneys are render, and well tafted enough ; 
as thofe of Lamb, Veal, Pig, and the like. 

The Heart in Latin is called, Cor, a currendo, 
torun, becaufe ’tis in continual Motion ; or elfe 


fromthe Greek, xparte, becanfe tis the princi- 


pal part of the Entrails : In fhort, we may fay, 
that the Heartis the firft that has Life, andthe 
laft that Dies. It’s a Mufcle ofa very folid and 


compact Subftance, and confequently.a little hard 


good Juices enough, 


to be digefted : However, when ’tis.well boil- 
ed, it affords good Nourifhment, and produces 


7 
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_. The Lungs in Latin-are called, Pulmo, and in Lungs. 
Greek, avivuoy, dre 7 avivxuans, a /piritu, becaufe 
the Lungs, in the two alternative Motions of 
Breathing, receives in the Air, and throws it 
out again, almoft like a pair of Bellows ; and 
this is alfo the reafon why fome Philofophers, 
call the Lungs, cordis flabellum, & ventilabrum, 
or the Bellows of the Heart. It’s of a foft, moift, 
juicy, and light Subftance, eafy. of Digeftion, 
and Nourifhing enough: In fhort, it may pafs 
Bee Food. fi | 

he Glands are almoft all tender, apt to Glands. 
crumble, pleafant to the Tafte, having a good 

Juice, Nourifhing, and eafy of Digeftion, efpe- 
cially when the Animal is in good cafe, and has 
been wellfed. | 
' The Tefticles are in Latin called Te/fes, be- Tefticies. 
caufe they are the irreproachable Witnefles of - 
Virility and Fcinthitnel : Thefe Parts of old 
Animals have a ftrong and unpleafant Tafte ; 
but the Tefticles of Young ones are delicate 
Food, and produce good Juices. | 

The Tongue, Lingua, is fo called, alingendo Tongue. 
cibo, becaufe it licks the Food, isa part excelling . 
all the reft, for the excellency of its Tafte. It 
produces good Juices. | The Tongues of Larbs, 

Hogs and Sheep, are eafy of Digeftion: Neat’s 

Tongue isa fomewhat grofler Aliment, but it 

taftes vety well, and is very Nourifhing. 

The Feet, and other remote Parts, that are Fees, 
all made up of Membranes, Ligaments, Tendons, 
Veins, Arteries, and Grifles, produce a vifcous, 
glutinous Juice, and are cooling and moiftning : 
'Thefe Parts are naturally hard of Digeftion, and 
therefore they ufe none of them for Food, but 
fuch as belong to young Animals, and if poffible, 
thofe that {till Suck. 4. ae 
_ The Brains, Marrow, and Faare an infi- rain, 
pid Subftance, hard of Digeftion, proper to pro- Marrow, 
Er. Pies iow "hots “iy duce and Fas. 
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Bones. 


Stomach 


- and Ene 


trails. 
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duce a grofs and thick Juice, to excite Reachings, : 


and leflen the Stomach. LR JH 
Who will believe that Horns are ufed for Food? 


on. a 
4 “4 
e 


Yet thofe of Deer, newly Calved, and fo being ~ 


tender and foft, are very Nourifhing, and deli-’ 


cate Food; They alfo make a Jelly of Stag’s 


Horns, that is of good ufe, as we ‘hall note 


hereafter. 


They have alfo of late times found out a way. 


to make. Bones ferve for Food: They put them 
into a Machine invented by Monfieur Papin, and 


diffolving them there, they are reduced toa kind — 


of Broth or Jelly, that is very Nourifhing. 
The Stomach and Entrails of Animals are of 
a Membranous Subltance, and like other Mem- 
branes are alfo hard, vifcous, glutinous, not eafy 
ef Digeftion, and apt to caufe Obftructions, 
The Blood of Animals is fometimes ufed ; but 


let it be dreft which way you will (for tis not ~ 


ufed alone, and ’tis that Blood alfo that proceeds 
from the Veins and Arteries) it’s always hard of 


' Digeftion, eafily Coagulates, and produces a 
quantity of grofs Humours. It’s faid, that Bul’s — 
Blood newly taken from him and prefently boiled — 


Blood. 


is Poifonous, and that Themiftocles loft his Life 


by it. | 


_ The Blood moft ufed by us is that of Hogs, of 
_ which Poddiags are made. Hare’s Blood isalfo. . 
very good.. Farther, they ufe that of feveral o- 
ther Animals in Phyfick rather than for Food, ace | 


cording to Diofcorides, 1.2. cap. 71. 


The ufe of Animals for Food varies according. 
to the People and Country: In fhort, this we 
are fure of, that we have fome here that can ne- 
ver eat of them but in prefling Neceflity, becaufe . 


we have got a ftrong Averfion for them, tho’ 


we know not why. Inthe meantimethefefame — 


Animals are earneftly fought after in feveral 
Places; Again there are feveral others which we _ 
make no ufe of here, becaufe notto be had, they 


“gat 
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eat them withDelight in thofe places where they 

poe We fhall fay fomewhat of this here- 

atter. ) 


The Poles, Germans, and Englifh, whofe Coun- The ro ie 


tries afford good Pafture, breed all forts of Herds man, Po- 
of Cattle ; however, they value Beef and Swines rb, may p 
Flefh before any other. The Jralians and Sicilj- jovi 
ans are not fo much given to eat Flefh; and for way of 
the Spaniards, they are ufed to eat but little-Meat, Living. 
the reafon of which perhaps-may be, that their 
Country is Barren, and that they will not take 

the pains to make it Fertile by Cultivation. | : 

The French, whofe Country abounds in Necef. Frenck 
faries, alfo make ufe of feveral forts of Animals, ”4< 
which they prepare and drefs in fo delicate a: 
‘Manner, and with fo fine and agreeable a. Tatte, 
that it may-be faid, they have refined Cookery, 
and do therein, as they fancy they do in every . 
‘thing elfe, excell all Nations. 

‘There are feveral of the Northern People who Of many 
feed upon the Flefh of Bears, Welves, and Foxes + Northern 
J ehnfton alfo fays, there is a, certain Animal in Nations. 
the vaft Forrefts of the Northern Countries, 
which in Latin is called T arandus, that goes com= FS 
monly in Herds, and fometimes in fuch great 
numbers as is hardly credible. The Natives 
catch this Animal, tame it, and then ride upon 
‘it aswe do upon Horfes, becanfe ’tis fwift : they 
alfo eat the Flefh of it, which is very dainty, and 
a as to the Stomach ; and they drink its. 

The Turks eat Mutton and Goats Fleth with a tuts. 
good relifh, and boil them with Rice, which 
they mix with Cardamum EP Veeco 

‘The modern Tartars, who have fuch ftrong and’ Mo ters 
‘great Stomachs as the reft of their Bodies are, eat: Tarsars. 
Horfe flefh half raw : They drink the Blood, as. | 
well as the Milk, of the Animal,. of which they 
make Cheefe, according to Fobufton’s Aczount of 
‘Hosfes, cap. 1. p. 8. : 

7 glia: The 


th 


Me ay tere Egle LW Na Rae DSR gee <P: a OO eh. cancer. Mee me Eee 
ae Treatife of Foods. a aaa 
Arabs, ‘The Arabs make a rare Dith of theFlefh and» 
Milk of a Camel. | | aay (Re 
some -—>s- Galen aflures us, that anciently. the Porters 
Egyptians, among the Egyptians fed upon the Flefh of Affes 
and Camels, in order perhaps to attain to the 
Strength and Patience of thefe Animals. 
Moft Nations abhor Dogs Flefh, and none will 
eat it unlefsin great Neéceffity ; however fome 
people of pretend, that the People of Senega, and the Na- 
_ Senega, tives of Guinea, do much ufe it. Galen alfo men- 
Xe tions fome Nations*that eat of it, after they had - 
ee caufed the Animal to be firft Gelded. The Chi- 
Chincfe.  sefe fatten them well, carry them as we do Flocks 
of Sheep to Market, and fell them. we 
Scaliger, and fome other Authors, tell us, that 
Bats are much valued in fome places for their good 
-Tafte ;-and they alfo fay, that they are in the 
Eaftern Countries more delicious and agreeable 
than our Poultry. Sade ie 
There is in the Defarts of Ajrica, in feveral 
parts of Afia, and in the Kingdom of Bengal, a 
large four footed Animal called a Rhinoceros, be- 
caufeshe has a Horn grows upon his Nofe, which 
is no fmaH Defence to him againft external Inju- 
ries; however, they do catch him, and eat its — 
Flefh. a ee 
‘There are in Africa a great many Montters, 
Ajricans and feveral kinds of Animals, not known to the 
. reft of the World, which are almoft all ufed by 
them for Food; The Inhabitants of thefe Parts 
make no fcruple of eating Panthers, wad doe 
Lions, Elephants, Serpents, and Apes, many alfo ~ 
amongft them feed upon humane Flefh, ‘which 
they efteem fo much, that they willingly Lift 
themfelves for Soldiers, and defire no other re- 
ward for their trouble, than the Liberty to cat — 
the Men they have taken or flaine =, 
Americans «= VHete were alfo in America formerly a ‘great * 
many Man eaters, who all the Year round, in 
their fmall Canoes, went out to Sea, in order'to — 
| Fie a ude (=. 5 aie 


A Treatife of Foods, 


feize People to cat them ; but th’s fort of abomi- 


nable Cruelty they have laid afide,. fiace the Ex- 


 ropeans have fettled amongit them ; however, 


thereare fome ftill who follow this Cuftom ; fiom 


all which it follows, there is no fort of Animal 


but ferves for Food in fome place or other. | Se- 
veral pretend, that the Cuftom of eating Animals 
did not come up till after the Deluge, and that 
they were before that content to feed upon Ve- 
sh , and this they would prove from Ge- 


‘nefis the Firft; That GOD before the Flood pre- 


fcribed the Food which Men fhould eat, and that - 


there is nd mention made therein of the Flefh of 


Animals. Moreover, they Cite divers Fathers, 
.Hiftorians, Poets, Phyficians, Phifofophers, and 
others, who are of this Opinion. 


See what Lucretius fays upon this Snbje&, Lib. 


5: de rer. wat. 


- Qua Sol atque imbres dederant, quod terra crearet 


Spowte fud, fatis id placabat pectora donum. 
Glandiferas ster curabant petlora quercus. ° 
. my bd K 


And Ovid fpeaking of the fame time, in the 
Firft Book of his Metamorphofis : 7 


-—Immunis, raftroque intatta, nee ullis 
Sancia vomeribus per fe dabat omnia tellus : 


Contentique cibis nuilo cogente creatis, 


Arbuteos fortus, montanaque fraga legebant, 


\ 


Cornaque, & in duris herentia mora rubetis, 


_ Et que deciderant patula Fovis arbore glandes. 


And in Lib. 1 iy of his Metamorphofis : te 


At vetusillaetas, cui fecimus aurea nomen, 


Fetibus arboreis, G humus quas educat herbisy, 


Fortunatafuit y nec polluit ora cruore : 


| ‘Tune @ aves tute movere per aéra penuas, © 
Et lepus impavidus mediss erravit im arvisy ~ 


| Nec [ua erudeligas THe. fafpenderat hame. 
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Others on thecontrary pretend, that the Fleffi 
of Animals was eat before the Deluge ; and to 
prove their Opinion, they produce feveral Rea- 
fons and Authorities, which I fhall here pais over 
in Silence, and enter upon another Matter. _ 
Whether There are fome who takeupon them to fhew, ° 
iz be burt. that the Foods we have from Animals are hurt- 
ju me Iho f ful, and prejudicial te our Health ; that they were 
 nimals., Hot made by the God of Nature for the uf we 

| put them to; and laftly, that it isywe may fa¥,in 
- fpight of Nature it felf that wedo ufe them. As 
mong, the many Proofs they bring to confirm .— 
their Opinion, I fhall only mention two in this © | 
place. The firftis drawn from the Structure OF. 
the parts of our Body ; Each Animal, fay they, - 
has Members and. natural Inftruments, that are 
- proper to feize the Prey, which is neceflary for 
its Subfiftance : For Example, Thofe Animals 
that feed upon Flefh, and which, as they pretend, 
are the only ones to whom the ufe of Flefh is pro- 
per, have ufually a large Mouth, fharp and pier- 
cing Nails, ftrong Teeth, anda good Stomach, 
fitto digeft raw, and the moft folid Food ; where- 
as Mankind, on the contrary, have but a-finall - 
Mouth, foft and weak Teeth, a tender Tongue, » 
sid a Stomach that is not proper for aigetting 
of raw Meats, finccit cannot well digeft thofe 
that~are boiled. Be a MR nd gi 8 De 
They add in the fccond place, That befides © 
that, the Flefh of Animals do, by the exceffive_ 
Fermentations they caufein our Bodies, corrupt 
our Humours, and occafiom divers Difeafes : 
They farther obferve, that thofe who feed upon 
grofs Flefh to excefs, fuch as is that of moft qua- — 
drupeds, they become grofs, {tupid, and as a 
Man may fay, acquire a refemblance of Temper - 
and Inclination with thofe Animals whofe Flefh 
they feed upon. And this was the reafon that. 
in ancient times ‘there were fome People who 
hag oe a yar os sae ee would 


= 


2) pat 
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were Strong aad Gouragious, in order to acquire 
the Noble Qualities of thofe Animals for them- 


{elves , we likewile fee, that thofe who live upon, - 


Goat’s Milk, are ufually more lively, active, and 


nimble than others: Galen fays, upon this occa- 


fon, £16. 3. of the Nature of Foods, that thofe 
who live upon the Flefh of Affes or Camels, are 
tfually heavy, and dull of Underftanding. 
_ But in an Anfwet to thefe Objections, It’s 
{aid in the firft place, that Man, initead of thof 
Artms-and Inftruments which carnivorous Ani- 
\ mals have, hath Induftry and Reafon, whichare 
_ preteratile toall: And in the next place, If Dit 
__ eafes do proceed from the immoderate ule of the 
| Flefh of Animals, it’s the faulr of thofe that take 
it to excef$: And laftly, that as for Plants, there 
are many of them that prove certain Poifon if 


 €aten, and that ’tis not certain, that the Flefhof. 


any Animal, when eaten, has the fame effec. 
Astor my felf, 1am of Opinion, without en- 
_ tring into all thefe Difcuffions which I think to 
be of little ufe, it may be faid, That the ufe of 
_ Animals Flefh may be convenient, ‘provided it 
be in Moderation, in as mucli as this affords 
good Nourifhment ; however, it may be, if it 
had never been ufed, and that Men kad heen 
_ content to feed upon a certain number of Plants 
only, it would have been never the worfe for 
_ them: But it’s no longer aqueftion to be difpus 
ted, and if it bean abufe, it has fo long obtain- 
_ ed by Cuftom in the World, that it is become 
B necenaLyE |: me = 
There were anciently a great many Philofo- 


phers, who from a great many Chimerical Ideas, on of Py- 
_ formed by them, thonght it a great Crime to tagoras, 
eat the Flef of Animals. Pythagoras was the *“ 


 firft that undertook to defend their Lives. E- 
very Body knows that this Philofoper fancied, 
that after the Death of one Animal, his Sout 
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| would not eat the Flefh of any Animals;but fuch as 
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© ATreatife of Foods. or 
pafled into the Body of another of the like or 
different Nature; and from this Principle, he 


looked upon thofe to be infamous Perfons, who © 


endeavoured to prolong their own Lives by the 
Death of others. Empedocles, Porphiry and Plu« 


tarch, were almoft of the fame Opinion : Nay, . 


there are feveral Sects in the Eaft fo ferupulous in 
following the Opinion of the Tranfmigration 
of Souls, that they durft not fo much as kill a 
Flea, or the moft defpicable Animal ; and when 
they fee any Chriftian go about it, they readily 
prefent themfelves, and offer Money to redeem 


the Life of that Animal, which afterwards they 


fet at Liberty. 


As the Ridiculowfrels of this Opinion, and 


the Confequences thereof are very manifeft, we 
fhall dwell no farther thereupon, in-as much as 
that there is no Chriftian Philofopher fo mucha 
Fool, as to give the leaft heed to fuch extrava- 
gant Opinions: Indeed, there are fome Religi- 
ous Orders inthe Church, who will not eatany 


> eae 
6 i. 


Flefh ; but this they do, or pretend to do, out. 


of a Priaciple of Mortification, and not with any 
regard to the Errors of the Pythagereans. 


There are feveral People, who out of,Super-— 


fitious Confiderations, dare not cat fome Ani- b 
mals; For Example, they do in fome part ofthe. *.; 
Indies give divine Honours to the Ox, infomuch — 


‘that it is according to their Principles, at leaft 
- as great a Crime to knock down an Ox, as to kill 


a Man. | Ais 
Plutarch fays , That Sheep was anciently 

held in great Veneration by the Egyptians and 

that the Arhenians had fo much Relpect for thofe 


e 


Animals, that they jndicilly proceeded againit 


. thofe who flew.a Ram. 


The Egyptians alfo efteemed Goats very much, 


aud durft ‘not eat their Fieth, according to the 
following Lines of Fuvenal: 4 © 4 

—— Nefas ile fatum jugulare capella 5 >.» 
Carnibus bumanis vefci liver, 


*». 


Tf 
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If-it be lawful for us to mix Sacred things 4y Moles 


with Prophane, we fhould alfo fay in this place, f De fone 


that the Law of A7fofes forbad the ‘Yes to eat of Zrimrlsyo 


, 


fome fort of unclean Animals, and fuch that the Jews, 
were naturally Fat and Heavy, left their Fleh 
being hard of Digeftion, fhould make them La- 

zy and Idle, and divert their Minds from the 
Worfhip of GOD ; and this. was the zeafon 
that the Yews durft not eat the Fat of Oxen, 

nor as much as touch Swine’s Flefh : They 

were likewife pofitively forbid to ufe the Blood 

of Fowls, and four-footed Beafts : But enough 

of this Matter. Let us now. more. particularly 
inquire inte the Foods that Animals do afford 

us, | ne | 
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CHAP. L 


Of Peal. * 


y OU are to chufe fuch a Calf as is young, 


that has not left off Sucking, and-comesg | 
from a fat and well fed Com. Veal, 1 


mean the Flefh of all the parts.of a Culf, is 
much ufed in Foods. Tt ought to be white, juicy, 
tender, plump, and well tafted. Normandy in 
Fronce has the beft Veal in that Country, and they 


moft noted County for it. so 
Veal is nourifhing, moftning and cooling ; it 


molifies and opens the Body. The Head and | 
lungs of a Calf are pectoral, good to qualify the 
fharp Humours of the Breaft and Throat, and 


for the Pthifick. Calves-feer are alfo pectoral, 


Choices 
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their Subftance is glutinous, qualifying and. 


moiftning: They are boiled in Broth§; ‘to mode- 
rate the lofs of Blood, Women’s Terms, Piles, 


and {pitting of Blood. . Calves-liver has that in- 


common with other Livers, that it binds and 
produces grofs Humours. | 
Veal, andthe other parts ofa Calf being endu- 


ed with a Inice that is temperate enough, produ- 


ces no ill Efféets ; but they are not good for thofe 
who’ have a Loofenels,, caufed by theflacking of 
the Fibres, for they’ll increafe this Difgrder. 


Veal contains much Oil, Phiegm, a 
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‘call it River-Veal; and Effex in-England isthe j 


It agrees at ail times, with any Age or Con- Time, Age, 
ftitution; but ’tis better for weak and tender 24 Co 4 
People, and fach as live a fedentary Life, than /finusion- | 

-for thofe that are ftrong, robuft, and accuftomed ’ 
to conftant Exercife, who require more folid — chee 
Food, and that does not fo foon confume as : 
Feal. oe 


7 REMARKS. 


Calf isthe young of a Cow, or a four-footed Animai 
well known. .We have {aid it fhould be cholen when 
very young, and while it fucks, becaufe then its Flefh, and 
the other parts, are tender, dainty, and eafy of Digeftion 5 
whereas thefe fame parts -will afterwards become drier, 
-» harder, and confequently not fo eafy of Digeftion. Bruye- 
rinus fays, the Romans and Icaliansieft their Calves to fuck 
fix Months, and fometimes even a whole Year 3 and that 
during that time, they took care they fhould eat no Grafs, 
_ asbeing perfuaded their Fleth would thereby be more dain- 
ty, healthy, and better tafted; In fhort, as thefe Animals. 
‘are naturally of a dry Conftitution 3 the younger they are, 
better fed with moift Foods, fuch as Milk is, the more’ 
- good Effeéts their Flefh fhould produce, becaufe ’tis in a 
“better Temper. 

Averroes commends Veal to fuch a pitch, that he {cruples Veél. 
not to prefer it before Fowls. Avicen pretends, “tis very 
wholefome, and that it produced good Juices. Lafily, 
Galen{ays, that roatted Veal is eafy ot Digeftion, and very - 
Nourifhing.”. It’s eat roafted or boiled, and ordered many er 
ether ways; They alfo make VeaJ-pies, which are very “oa 

MN eods |. ¢ | | see | i 
~ Yeah is nourifhing, cooling and moiftning, -becaufe it 
contains an oily, vifcous, and balfamick Juice, that is fit @ , 
tounite with the folid Parts, to enbarafs the fharp.Hu- ~\ 
mours, and to moderate their Fury and Impetuolity ; This 
Feal \oofens the Body, by making the Humours contained 

in the Veflels more fluid, and the Paflages more free and 
open. The good Effeéts of the Head and Feet of a Calf, 
proceed from the vifcous Juice, contained ina large quan- 
tity therein. As for a Calf’s Liver, as is confifts of a com- 
pact and earthy Subftance, as well as thofe ofether Ani- 
‘mals, it’s not ftrange it fhould make the Humours grols, 
and bind the Body. They make ufe of the Bat or Suet of 
Veal, and efpecially that about the Kidneys, in Pomatums : 
This, as well as the Marrow of che Animal, is of a. diffol- 
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Runnet. The Runnet, which is made ule of tocurdle Milk, and is 
‘n Latin called Coagulum, is nothing but a cheefy mat 
ter, that is found in the lower part of a young Calf’s Sto- 
~ mach.” It’s a kind of curdied Milk, which contains much 
volatile Salt, and ferves inftead of Leaven, for digeftiag the 

Aliments wherewith the Ca/f is fed. oat (ee 
 Eymology. A Calf in Latin is called Vitulus, ? viridi etate 5 becaule 
of its Youth ; or @ vitulando, id eft, lafciviendo, to be 
wanton; becaufe it runs about, and grows wanton, like 
moft other young Animals. | 


/ 


Vu take. Th 
: Of Oxen. | 


Kinds, ° Here, are two general forts of Oven, VIZ. - ' 

} ‘tame and wild ones; the laft of which 

is fubdivided into feveral other Species, which 

all of them ferves for Food in foreign Countries, — 

_ Choices ‘The Beef that you chufe fhould be as young as | 

| may be, fat, tender, and fed with good Food. ~~ 

Good ef- Beef is very nourifhing, and is a Food that — 

feds. > is not eafily feparated and diflolved, and is a ~ 

ae little binding. | Pg 

Heffels, Galen, in his Third Book of the Nature of 

Foods, difapproves of the ufe thereof ; becaufe 

he fays ’tis hard of Digeftion, produces grofs X 

Humours, aud melancholy Affections 5 for all 

that, we do not find, in thefe Countries where oe 

® *cis fo much ufed, it has fuch ill Effects ; but 

Hat moft People, who always feed upon nothing 
put Beef, are ftrong, vigorous, and hail: In- 
deed, old Beef may produce the ill Effects which » 
Galen mentions; but when sis young, itis good 
Food. Again, Galen might perhaps have rea- 
fon to fay-what hedid about Beef, in reference © 

to thé place where he lived. in a word, ’tis — 

not alike every. where, but very much varies, 

both as to Goodnef§ and Tafte, aceording to the 
Countries and Paftares your Cattle'feed upon. 
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* Beef, in all the parts of it, contains much Oil, Principles; 
. volatile Salt and Earth. ) Bhi, Kone act 
Beef, and the other edible parts of an Ox, Time, Age, 
agree at all times, with young bilious People, 474 Co A 
with thofe that have a good Stomach, and are /*#ion. J 
pretty much ufed to Exercife or Labour. : 


REMARKS. 


WwW HEN a Calfis grown up, and has attained its full py 
Strength, ’tis then a Bull; but if care be taken to‘ 
have the fame Gelded before that time, it becomes an Ox; 
fo that the Ox differs no otherwife from the Bull, faving. 
that being Gelded, it grows larger and fatter, but not fo 
ftrong and fierce, and much eafier’ to be tamed. 
A Cow, as every Body knows, isthe Female ; and the 
Flefh of zhis, as well as of a Bull, is not fo wholefome, nor 
“fo pleafant to the Tafte as that of an Ox; and therefore 
*tis not fo much ufed for Food. 3 
Pliny fays, that Cows do not live above fifteen Years 3 
and that Oxen and Bulls will laft till Twenty; and that 
they are never fo ftron', as at the Age of five Years. 
- Thefe Animals differ confiderably in refpeét to bignels, Difference 
variety of Horns, the different Formation of fome parts of 
their Bodies, the place from whence they come, and feve- 
ral other Circumftances, too long to be inferted here. 
_Alvarezius aflures ws, That there are fome Countries where 
the Cows areexceeding white,and have no Horns, but long 
and hanging fars. Thefe Cows, he fays, are allo as large 
as Camels. The Cows are fo {mall in 4frica, that, they, 
 {carce attain to the bignels of our Calves, but at the fame 
time they are very ftrong and hardy. any nu 
- Arifloile obferves, That the Oxen of Egypt ‘are larger 
than thole of Greece: Every Body knows they are bigger 
in England than in France ; and that their Fleth is better. », 
‘There are wild Cattle in Scotland, exceeding white, and 
having much Hair on their Necks. Thefe Cattle are fierce, 
and abhor Mankind tothatdegree, that let them but touch 
or feel a Planf-never {0 little, they dare not come near it 
for feveral. Days. We 7G 
" Some will have it, that there are Cows in Arabia whole 
Horns are like thofe of Deer 3 and that there are others —- 
—alfo in the fame Country, that have but one Horn in their 
Foreheads. : a arenes Fe 
_ The Beefs in North-America are crooked ; and ‘tis faid, 
that in the Country of Bengal they are almoit as big as Ele- 
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Beef is 2 Food that does not eafily wafte, becaufe it con- 
‘tains a grofs Juice, which brine once condenfed in the 
_Vefficles of the Fibres, fticks fo faft there, that ’tis not ea- 
fily feparated therefrom ; It’s alfo upon the Account of this | 
earthy Juice that Beef is binding. | oR 

There are many parts belonging to an Ox that is ufed in 
Phyfick, as the Gall, Horns, Tallow, Marrow, Se. - 

Ox in Latin is Bos, and in Greek, Bs, gad P Buew, i 
Abexey, becaufe it feeds Men with its Labour and Flefh too. 

A Bull in Latin is Taurus, quaf rorvuess, amo ow reve, 
hy Spav, 4 cande extenfone, from the length of its Tail. 

A Cow-with Calf in Latin is called, Forde, 4 ferendo, to” 

carry, according to this Line of Ovid. 7 | 


Eaymology. 


Forda ferens bos ef, facundaque ditka ferenda. 


CHAP, IIL 
OF Hogs. 


Kinds. ‘ : Here are two forts of Hogs, viz. the wild 
, and tame Hogs; we fhall {peak of the 


laft here, and of the other in the next Chap- 


Choices ter. You are to chufe the Flefh, and other 
parts of an Ag, that is neither too old» nor 
too young ; but fuch asiis large, fat, tender, 
and laftly, that has been well fed, as with A- 
crons, Maft, Beans, Turneps, Gc. - He 

Good ef. Allthe parts of an Fvog is nourifhing enough, 

feds. and affords Meat that does not eafily waite, an 

’ fach as makes the Body a little Laxative, 
Weffeds. _ Pork is hard of Digeftion, produces many © 
~~ dull, vifcous and grofs Humours, and is looked | 

_ upon to be bad for. gouty Perfons. © wey 

Principles, It contains much Oil, volatile Salt and 

. Phiegm. _ | ele ie 

Time, Ae, Wt agrees chiefly in cold’ Weather, with young 

and Con- People of an hot and bilious Conftitution, with - 

flitution. thofe that have a good Stomach, and nfed to La- | 
bour and Exercife; but for old, weak, tender, 

and idle Perfons, it’s not gaod for them. Pe 

ca REMARKS. 
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VERY Body knows, that an Hog isa nafty, filthy Hog. 
Creature, that delights in Mire and Ordure $ but 

Ats Flefh, as well as its other parts, have a good Tafte, 

_ and are much ufed for Food. rig? sR 

__ When a £/og is about a Year old, they geld him, and Maielia 
then he is in Latin called Maialis. He then grows fatter, 
the Flefh more Juicy, and better tafted thanbefere, 

A Sow in Latin is called Porca,\or Scropha, and not fo Porca 
much ufed for Food as the Hog ; becaufe the Flefh of it Scrophe 
does not tafte fo well. a4 : 

As fora Pig, in Latin called Porcellus, a great many. - 
People make a delicate Dihh of it roafted ; one ftuff tte ‘ orcelligyp 
_ with Herbs or Onions: That Pig, which is neither too * ‘5° 
young nor too old, is moft healthful ; and the reafon is, 
that as this Animal is of a moift Nature, this over-aboun- 
ding Hummidity'is to be found very plentifully in him while 
‘young, than when fomewhat older, when the Fermentation 
of the Blood, that is then in its full vigour, diffipates and 
expels the dull and vifcous Humours ont. of the Body 3; 
_ neither muft you chufe a Pig that is too old ; becaule the 

Fermeéntation of its Blood and Humours, having afterwards 
taken away the moft {pirituous and, exalced Principles, its 
folid parts are no more animated as before, but become 
_ Weak, hard of Digeition,and not fo proper to produce good 

_ Effects. 

A Hog isa greedy Animal, that makes wafte where.ever 
it comes, and yields no profit, but when cis killed ; but 
then you have its Flefh, Fat or Greafe, its Puddings, Guts, 
and other-Parts, which are almott all ufed : This Animal, 
pot without reafon, is compared to thofe Milers, who 
think of nothing but to heap up Wealth continually at the 

charge of others, and do nq good rill they are Dead, 
when they forced to leave that to others, which they 
could not carry along with them. 

A Hog is {ubje&t to the Meafles, Leprofy, €¢. becaufe 
*tis full of grofs Humours that have but little motion, and 
fuch as are like to produce thefe and the like Difeafes. 

» Pork, 1 mean the Flefh and other parts af the Hog, are 
nourilhing enough, and afford a Food that does not eafily 
_ Wafte ; becaufe it contains oily, balfamick, and vifcous Pring 
' ¢iples, which ‘eafily flick to the Fibres of the Parts, and 
_ there ftick in fuch a manner, that they are not eafily fe-. 
_ parated therefrom. Pork is alfo loofning, becaufe the oily, 

and phlegmatick Principles with which it abounds, loofen _ 
the Fibres of the Stomach and Entrails, and dilate the grofs 
Humours contained in thofe Parts, : 
pat ee ie at tnd ‘ 3 ? é Galen 
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Galen pretends to tell us, 'that Pork is not only better 


tafted than the Flefh of other Animals, but alfo that it is 


more wholéfome: He likewife adds, that ’tis much like un- 


to humane Flefh, which he proves in his third Book and 


fecond Chapter.of the Nature of Foods, by relating a Story * 4 


of certain Perfons, whom he made to eat Man’s Flefh in- 
ftead of Pork, without their being able, either by their 
tafte or fell, to difcern thé Cheat put upon them. Laft- 


ly, he affures ‘us, that Pork when well digefted in the Sto- yo 


mach, affords more Nourifhment than, any other Food 5 
and upon this occafion he fays, that the Athletes, or young 


People, that practifed Wreftling, and fuch as were inured 
to hard Labour, were never fo ftrong and vigorous, 
as when they fed upon Porke, and that when thofe People, — 


who were ufed to this Food, did but only one Day live 
upon the Flefh of another Animal, and’ ftill continued the 
{ame Exercifes,they found themfelves weaker the next, and 
not fo fit to renew their Labours; and finally, that when 
they continued feveral Days to difufe Pork, their Strength 
fenfibly decayed, and they grew lean. ie ! 


We readily agree with Galen, that Pork may be very 
nourifhing and wholefome, for thofe whe are ufed to Fa. 
tigie and hard Labour ; becaufe it’s durable Food, and - 


not fofoon wafted: But we are far from believing, that 
Pork in general is wholefome 3 on the contrary we are {2- 
tisfied, that ic ought to be uled moderately. In fhort, the 
way of this Animal's living is fo lazy, idle; and unattive, 
and the Ordure and Filth it continually feeds upon, fhew 


~ us plainly, that its Flefh is full of vifcous and grofs Juices, 


that is fit to produce Humours of the fame Nature, to 
caufe Indigeftions, and feveral other Inconveniencies. © 


As Porkis wfed for Food in’ feveral Countries, there are 


fome who do not eat it at all’ We have already in ano- 


ther place faid it was forbid the Fews. The Arabs, Ma- 


hometans, Moors, Tartars, and sere others, ftill follow this 


: Cuftom. ite : 
Flog"s Hog’s-Greafe, or Leaf of Fat in his Belly, jo ACA a 
Greafe.. Phyfick, in order to foften and diffolve.© * ; 
Bacon, . Old Bacon melted produces good Effeéts upon. Pock.- 


holes, and in cleanfing and clofing up of Wounds. 


Hogs-dung -Hog’s-dung outwardly applied is good to ftop Bleeding 


at the Nofe, fér the Squincy, and Scabs. 


Gall. Laftly, 0g’s-Gall will make the Hair grow, cleanfes | 


and cures Ulcers in the Ears. ; 
Etymology. . A 708 in Latin is Sus, from the Greek, ‘0s, which alfo 


fpurcus, becaule it feeds upon Filth and impure thing 


win p : ‘ 


fignifies the fatne thing: They called it alfo Porcus, geet | 


Finally, 
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. Of the Wild-Boar. © my, 
Finally, they called it formerly Thyfus, 4 Overy, to fact i- 


fice ; becaufe ’tis pretended, that a Hog was the firft 
' Beaft that was offered in Sacrifice. . del 


CHAP. IV. 
Of the Wild-Boar. 


5, OU ought to chufe a Wild-Boar that is cyp;,0. 
- ¥ © young, fat, well fed, and tender flefhed : 
He ought alfo to be hunted, and well run. — 
 Wild-Boar is very novrifhing, and is Food that Good ef- 
doth not foon walte, but yet eafier of Digefti- feds. 
on than common Pork. ase 
_ It produces grofs Humours, and isnot good MWeffeds.. 
_ for idle and tender Perfons. st a eer 
~All the parts of a Wild-Boav contain much Principles. | 
volatile Salt and Oil. © . | | 4 
The Flefh ofa Wild-Boar is good chiefly in Time, 4ge, 
Winter, for young People of a hot and bilious 474 Con- a 
- Conftitution, for thofe that have a good Sto- SiMe 
mach, and that Fatigue much. ; | 


REMARKS. ne 


ac H& Wild-Boar is fo called, becaule ’tis of the fame 

. _ fhape and bignefS withthe tame Hog, andthat it 
jives in Woods. It’s fiercer, more nimble, and rougher . 
brifled than the other. It’s ufually of a black, or dark- 
red Colour, though Paufanias fays he had feen white ones. 
Pliny and other Authors aflure us, that there were no | 

_ Wild-Boars in Candia, Africa, and the Indies + And lian 
‘obferves, ‘they had none in Macedonia; the Spaniards 
have found fome in America, which were much fmaller, © 
had a fhorter Tail, and their Feet made otherwife than 
thole of our Wild-Boar ; and their Fle(h was alfo more deli« 
cate and eafier of Digeftion thanours: And laftly, there 
were thofe in fome places that hac a pair of Horns on their 


Heads. . | 
The Wild Boar in Latin is called Verres fylvaticus, and the — 
—— Som, Sus fera, or Scropha fylueltris. Thele Animals couple 
in the beginning of Winter, and ulvally keep tugether 
. ‘ , ee! : OE 


ve 
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wWild-boars 
Tysks. 


Tefticles. 


Wild-boars 
Greafe. 
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for thirty Days. The: Sow doh the Spring, and for 
that end pitches upon the moft tecret: and inaccefhible place 


fhe can find. When the Wild-Boar is about covering the | 


Sow, his Briftles ftand up prodigionfly, he foams at the 
Mouth, and makes a fearful noife with his Tasks? He allo 
at this time rubs his Tefticlesagainft the Bodies of Trées, 
and that fometimes fo feverely, that they afterwards be. 
come wlelefs tohim. Homer {ays} that the Wild-Boars which 
in this manner Geld. themfelves, are larger and fiercer 
than the others. ee 

It’s faid, that when the Wild-Boar has continued fome 


time without piffing, the Urine in the Bladder gathers to *~ 


fuch a quantity, and burdens him fo much, that he cannot - 
run; fo that if a Huntiman at that time comes upon him, 
it’s impofhible for him to fave his Life by fight. 
Pliny fays, that Servilius Rullus was the firft of the Ro- 
mans, who brought up the Hunting of the W#ld-Boar $ 
However we are here to oblerve, that the Flefh ot all 
Wild-Boars is not a like good. -Thofé that are pen’d up it 


Parks are not fo good Food as thole that range abroad, 
and feed upon Roots, Swine-bread, Corn, and all forts of - 


Fruits they can meet with. — | hi 

The Wild-Boar is not of fo moift a Nature as the com- 
mon #og, by reafon of the Bxercife, and different Food it 
lives upon 5 and for that reafon, its Flefh is not fo vifcous, 
more agreeable to the Tafte, and ealier of Digeftion 3. 


"This Flefh is very nourifhing, becaufe it contains oily and 


balfamick Juices ; but tis proper only for thofe that are 


robuft, and fatigue much, becaufe that being very clofe — 


and compaét in its parts, it requires a ftrong Stomach to 
digelt it. Moreover, as Perfons who are ufed to much 
Exercife lofe a great deal of their Subftance, they mult 


have grofs Food-that fticks to the Parts, and is not fo eafi-» — 


ly {pent. 

The Wild-Boar for his defence has two long, pretty 
thick, hard, fharp-pointed, ftrongs and_ crooked. Tusks; 
and thefe grow on each fide of his Sncut, and are very 
dangerous. When the Beaft is Dead, they take thele 
Tusks, and Jet Children fuck them,. in order to make their 


Teeth the more ealily to break out ; They are alfo, when — 


reduced toa fine Powder, ufed in Phyfick 5 they provoke 
Sweating and Urine ; they confiimie and qualify the fharp- 
nefs of the Humours ; they ftop fpitting of Blood, and the 
Dofe is from fix Grains to thirty or forty. 


it are proper to make Men vigorous, if internally 

ta @n. » ae S, Pee : ‘ 
Wild.Boar’s Greate being outwardly applied, is of a dif- 

folying, foftning, ftrengthning, and quakifying Nature. 


~ 


The Wild. Boar’s Letticles, and other parts for Generati: . j 


a 


4 


7 
| 
4 


7 


j 
4 
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‘Yts Excrements and Gall being externally applied, di Fxere- °° 
folve {crophulous Tumours, and curethe Itch. -\ ~~ ments and 
The Wild-Boar in Latin is sper, quod afperis- verfetur in Gall. 


locis ; becaufe it ufually lives in mountainous and rough Etymology. 
Places. h 


Per ee Bid Bo 
Of Lamb. 


47 Ollare to chufe a Lamb that is tender, well Choice. - 
§. fed, and whofe Fleth is delicate, and a- 
_greeable tothe Tafte. The time of eating Lamb 
is commonly in the Spring. : 
_  Lam3is of a moiftning and toofning Nature, Good ef- 
very nourifhing, and lenifies fharp and pungent f¢#s 
Humours. f | 
It produces vifcous, phlegmatick and grofs weffeas. 
Humours, efpecially when it istooyoung, = § ~ 
ae My contains much Oil, Phlegm, and volatile Principles. 
‘Baile i } | ) | | 
It agrees in warm Weather, with young bili- rime, 
ous People; but Perfons of a hot and phlegma- ge and 
tick Conftitution ought to refrain from it, or Cou/tiw 
‘ufe it moderately. neh 


REMARKS. 


«, AMBisa four-footed Animal well known, it’s of a 
4 pretty moift Nature, and its Fleth full of vifcous, 
and grofs Humours, Which likewife produce Humours of 
the fame kind : Thefe Juices however make the Lamb to- 
be of a moift, cooling Nature, fitto qualify the over-vio- 
_ lent Motion of the Humours, and to allay_their fharpnefs. 
The older the Lama grows, the lefs of thefe Juices it 
does contain, for fo far in proportion 4s the Fermentation 
-of its Blood increafes, it attenuates, and more powerfully 
expells the dull and grofs Matters contained therein. 
Lamb-Gali is looked upon to be good in the Falling- Ga¥, 
ficknefs: They take it from two to eight Drops, in a Li- 
quor prepared for that purpofe, CE Toe 


The 


‘150 © 


Runete 


| Etymology. 


\ 


Choice. 


Good Ef- 
fetts. 
(dll Effetis. 


Principles. 


Time, Age, 
and Con- 
fiitution. 


= “fg 


Lamb’s Stomach, is good agaiaft Poifon; and they alfo 
make ufe of it to curdle Milk. » | “Ne a 

Lamb in Latin is Agnus, ex deyvos, chafte ; becaufe it was 
anciently a pure, clean, and proper Sacrifice. 


Others derive the Word Agnus, quod matrem fuam pre | 


ceteris animantibus agnofcat ; becaufe he doth more parti- 
cularly know his Dam, than any other Animal. And in- 
deed, it’s fomewhat furprizing in a Flock of Four hundred 
Sheep, to fee every little Lamb know and diftinguifh his 
own Dam by her Bleating ; and that they will not them- 
felves give over Bleating, till they have found them. 


See 


CHAP. VIL 
| Of Sheep. : 


7 OW are to chufe the Flefh, and fuch other 


parts of a Sheep as are young, pretty fat, 

tender, well fed, and bred in a pure and dry 
Aitsxae | 
and is ealy of Digeftion. Rhy 

When ’tis Old, it’s dry, hard, and not eafily 
digeited. 7 | ever 

Mutton contains much Oil, and volatile Salt, 
in all the parts of it. ge RF ate 


ftitution. 


Ms gg Nae tee ae ge en ee lee ewe Te 
A Treatife of Wd ee 
The Runnet, which is found in the lower part ofa 


Well fed A“utron yields good Nourithment, a 


It agrees at all times, with any Age and Con~ 


REMARKS. Ne 


W HEN a Lamb.is attained to fuch a bignefs, they 


Geld it 3 but if not, they call it a Ram. The 


Sheep is the Female.. © | ‘oe ‘9 

Ariftotle fays, thefe Animals are very infirm, and expo- 
fed to as many Diftempers as Mankind. : 

Ram’s Flefh is feldom eat, becaufe of its unpleafant fmeil, 
‘and rank tafte, almoft like that of an He-goat The Flefh 
ofan Ewe isa little more ufed, yet not much in efteem, 
becaule ’tis inGipid, vifcous, and apt to produce grofs Hu- 
miours, and bad Juice. 1 RE een me eo 


AS. 


y Of- Sheep. eT ee 
‘As for what is properly called Mutton, which is the Flefh 
ofa Weather, it’s much efteemed, becaufe ’tis tender, well 
tafted, very molifying, full of oily, balfamick Parts, and vo- 
- Tatile Salts, fit to produce the good Eifeéts we attribute 
to it. | 
Arifiotle fays he had obferved, that Sheep did not live Age. 
above ten Years, and that ufually they did not atrive to — 
that Age ; however we may fay, they live longer or _ 
fhorter, according to the Country they are in. In hort, 
Albertus relates, that they live twenty Years in fome dry 
Places, and near the Sea, The Sheep of Ethiopia live 
twelve or thirteen Years, and the Rams fitteen, according 
to Ariftotle. 
Thefe ‘Animals differ’ confiderably, according to the pjference 
different Places they are bred in. The Sheep of Egyptare 
larger than thole of Greece : Thofe of Ethiopia have no 
Wool, but rough Hair like that of Camels > There are ma- 
ny Countries where the Sheep have fuch large and heavy 
Tails, that they can hardly ftir them. In 4fa they have 
fome Sheep that are red. etlor Boetius fays; that they 
have, in a certain County of Scotland, yellow Sheep; with 
their Teeth of a Gold Colour, and their Flefh and Wool 
of the Colour of Saffron. Elian obferves; that they are 
very {mall at Chiv for want of Pafture; inthe meantime | 
they make very good Cheefe of their Milk.’ In Africa 
the Rams and Sheep are brought into the World with Horns 
"on their Heads ; and they have none at all in Pontus. 
The Gall of a Sheep is made ufe of to cleanfe the Ulcers Murtou-gall 
‘of the Eyes. =~ t . ; 
They make ufe of its Suet inwardly taken to ftop the syey, 
Bloody-flux: They do alfo mix it in Ointments, Plaifters, 
and Pomatums, for diflolving and tenifying. * 
A Weather in Latin is called Vervex, 4 verpa, the Geni- Etymology. 
‘tal, becaufe ’tis Gelded 5 or elfe ab inver{is ademptifque tefti- im 
bus, becaule its Tefticles are cut out. 
- A Sheep in Latin is Ovis, from oblationes; an Offering ; : 
becaufe, if we believe sidorus, they at firft offered Sheep, 
and not Bulls in Sacrifices 
The Ram in Latin is Aries, ab ara, an Altar 3 becaufe 
they formerly placed it upon the Altar to be Sacrificed ; 
In Greek they call it wetos, perhaps dere’ F xteg]@, from 
the Horns; . . : 


i a a eee ee ok. le gee? Bee Ok eee 
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‘CHA PHIL, kes . 
OF the Kid. 


mii A ce ought to chufe a Kid that is young 
enough, under the Age of fix Months, 

{till Sucking, that hath not fed wpon Herbs, 

that has tender, delicate Flefh, and is of a good 

Tafte. You ought alf> to examine whether 

its Dam was healthy, well fed, and gave he 

plenty of good Milk. o 

fie ‘f- ~ Kid is nourifhing enough, makes ggod Food, 
aa and is eafy of Digeition. “yn 
Hlefeds, Asthis Animal grows older, fo in propot- 
tion its Flefh grows hard, of an unpleafant 
Smell, bad Tafte, and hard of Digeftion. 
Kid, in all the parts of it, contains much 

Oil, and volatile Salt. 


Principles. 


Time, Age ; : 

suite wale agrees at all times, with any Age and 
flinaion. Conftitution : Its looked upon to be whole- 
va fome enough for Perfons that are newly reco= 


-yering ffom a great Fit ot Sicknels, wherein 
they have been brought very low. | 


REMARKS. | Via 8 


Kid. 1D is the young, Male of a Goat; the younger itis | 
the more it abounds with oily, and balfamick Jui- 
ces, that make it nourilhing, and apt to produce thofe 
3 other goods Effects that are. attributed to it. When it 
He-Goat. nas attained to a certain Age, it becomes.an He-Goas 5 but, 
‘then its Flefh is of a rank and unpleafant (Tafte and Smell, 
efpecially in Rutting-time 5 and therefore not much ufed 
for Food ;.however, they pretend, that when it has been 


Gelded, while very young, it fattens much, and yields 
good Juice. : 
Godt. The Goat which is the Female is not much ufed for Food, 
at leaft unlefs very young; for otherwife her Flefh becomes } 

hard, and not eafy of Digeltion 5 and therefore Aypocrates 

does hot'approve of the ule of it. driffosle and Plutarch 

aflure us, That Goars are almoft always Sick ; and ces 

| they 
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they are fubjeé&t to a kind of Epilepfy, which they impart 
to thofe that eat their Flefh. Others fay they have obfer- 
ved them never to be without a Fever 3 however, there 
are fome Authors wHo maintain, that Goats Flefh digefts 
eafily in the Stomach, is very nourithing, and recovers de 
cayed Strength amain. It’s faid, That a certain Wreftler 
of Thebes anciently accuftomed himfelf to live. upon Goat's 
Flefh 5 and taat he excelled all others of his time in 
Strength ; and this might be, becaule the Goat being a 
lively, nimble, and light Animal, and confequently cor- 
taining many exalted Principles, communicated thofe very 
- Volatile and aétive Principles to him. ‘ : 
A Goat ufwally lives eight Years, but thofe of Erhiopiz 4g¢. oe 
live two or three longer: They peel Trees, and dothem | 
mfich hurt. 4t’s faid; That the Olive-tree becomes bar- 
ren, if they do but lick it never fo little; and that thac 
was the reafon why the Pagans would never {acrifice a Goat | 
to Minerva. It’s alfo gid, that the Goat runs Mad.if fh 
eats {weet Bajt} ; and that it kills her to drink of the Wdter _ 
where the Leaves of Rofe-lawrel have been fleeped for 
fome times ao 
The Goat and He-gost live willingly among Sheep and 
Tygers; and Plutarch fays, thar the Tyger has fo great a 
Kindnefs for thefe Animals, that if you would bring him a 
a Goat in his greateft Extremity of Hunger, he will nof | 
touch him. ue. ; 
The Fat and Marrow of the He goat ate of a foftning, Fat and - 
diffolving, and qualifying Nature; aad are alfo reputed Marrow of 
to be good for ftrengthning the Nerves. rae Ni the Hee 
Goats-dung contains much volatile and fharp Salt, which goat. 
makes it to be of a diflolving, deterfive, drying, and di-+ Vertue. 
gefting Nature, fic to remove Obftrastions in the Bowels, Goats dung 
and good for the Stone, if inwardly taken ;. They alio ap- Vertue. 
ply it outwardly fur the diffolving of cold Tumours, and 
other Diftempers, ; wherein *tis wied for attenuating ' the 
Humours. ‘ 
_ They mix the Gall of a Goat with Bread, the whites of Gozts-gall 
Eggs, and Oil of Lawrel ; and thus ’tis looked upon to be Vertue. 
ood for a quotidian Ague, if applied by way of Cataplafin 
& the Navel. ' 
He-goat’s Blood, atid efpecially if we believe Vasthelmone, He-goats 
that. waich, is taken from his Tefticles, being dried in the Blood. 
Sun, 1s good againft Poifon, for provoking Sweat, Urine, Vertue, = 
and Women’s Terms 5 fora Pleurily, ftagnated Blood, and 
the Stone. The Dofe is from twenty Grains, to two 
Drams. . te i : 
_ We fometimes sticet with fmall Stones in the Gall ofan Falfe Bes - 
Hie-goat and Goat, which are very like the true Begoarsflone, goar. 
They are good againk Poifon, and promote Sweat. Vertue. 
7" MS Ee-g0a8 
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HleeGoat in’ Latin is Hircus, quafi birtus, hairy 5 becaule, 
as every Body knows, he’ is covered with Hair, and has a 
great Beard. Ri bs iF OPM COME 

Etymology. He is called repos in Greck, amo Te rpayey, to eat 5 
becanfe tis a greedy Animal that eats much ; or elle raga 
ao Teed To Ae guce SXHY, quod pellem kabeat duram © afperam 5 
becauie he hatha hard rough Skin 3 or elle aad 7% TeX eV; 
2 currendo, to run, becaule he runs faft. | ‘FT 
* "The Goat in Latin is called Capra, ‘quafi carpa, quod vir- 
pulta caipat ; becaufe it brouzes, and bites off the. tender 
Branches of Shrubs, and efpecially of the Vine ; and there- 


fore the ancient Heathens were wont at certain Feltivals | 


to facrifice a Goat to Bacchus.” ie S08, 
Kid in Latin is Hoedus, ab edendo, to eat, becaufe ’tis 
fat, and very well talted. bo 


CRAP we 
OF the Roe-Buck, or Wild-Rie. 


fae r ‘HE Wild-Roe ought to be young; tender; 


Good fat, and well fed. ve 
aod ef- its Flefh is good Food, very nourifhing, and 


| Body. . sv iFAteh (gnivid xia if epilbar 
ileffels. When this Animal is growing old, its Fleth 


ts hard, coarfe; and not eafy of Digeftion.“”” 
Pr ‘ dent LP io enivighit, of7 Tet Pip Me_IES I wie 
rincsles. " “The Wild-Roe has much, volatile Salt - and 


‘ Oil. SIUOUINEL 
Time, Jt agrees at ‘all’ times, ° with any Age and - 
fide CON eee oy siukccaR ious at te 
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oa r\ HTS Animal is a Kind of ‘a wild He-godt; or Godt’: 


They call ic in Latin, while. ’tis young and, fmall, — 


Caprcolus , but when grown big, Capreus. ‘The ‘Female is 
‘named Caprea- A ae sea yn 

The Roe-Buck is much likea Stag, but not near io large 5 

~*  $t hath a weak Voice, but his Sight is fo good in lieu. of 

that, that he can fee by Night as well s by Day. His 

Horns are branched and {inall; hevis fearful, and very thy ; 

He'cither does not know, or ‘durft not make ufe e his 

ors 


SAYS 


- eafily digefted. It’s. alfo good to open the 
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Of the Roe-Buck, or Wild-Roe. 165 


; : 
‘Horns to defend himfelf againft the Infults of other Ani- 
mals, but puts all-his Safety in his Heels. He is very nim- 
ble, and runs very.fwiftly., He loves your Partridges fo well, 
that he breeds amongfi them, and lives in the fame places | 
as they do. It’s oblervable, that when the She of this 
Animal hath Joft her Male, fhe will go and fee for another 
elfewhere ; and when fhe hath found one, fhe will go and 
conduct him to the place where fhe lived before with her 
former Roe-buck : But when the Buck hath loft his Doe, he 
then leaves the place he frequented, and goes fomewhere 
elfe to live with-another.* There are Plenty of thefe Ani- 
mals in the Woods and Mountains of the -d/ps, Switzerland, 
nd other Places. They take them in the fame manner as 
they do Deer. 1S aint 

Their Fleth produces feveral gocd Elects, as before ob- 
ferved ; and the reafon of it is, That as this Animal is 
almoft always in Motion, his Pores aré very open, and 
continually Jet out a great quantity of grofs and fuperflu- 
ous Meiftures; which thereby contribute to the making 
of the Flefh of the Roe-buck more delicate, drier, tenderer, 
and more agreeable to the Tafte: But when this Animal 

‘grows old, this continual Tranfpiration having exhaled 
‘away too much moifture, the Flefh alfo becomes too dry, 
and confequently hard of Digeftion. | 

Fulius Alexandrinus does much magnify the goodnefs of 
this Animal’s Flefh, he compares it with that of the Wild- 
boar, for the goodnels of its afte, and other good Effeéts = 
But all the Difference between them is, that that of the 
Wild-Roe is eafier of Digeftion, but yet does not yield fuch 
folid and durable Nourifhment as the other. 

They medicinally make ufe of the Gall of this Animal Wid-Roe’s 
againft drummings in the Ears, pains inthe Teeth, dim- Gad, * 
nels of Sight, and Freckles in the Face. | 

‘The Wild-Roe is by fome called Dorcas, augg mo’ Nextsy, Etymology. 
@ videndo, to {ee ; for as we have already oblerved, ic has 
a very quick Sight. Martial calls it by the fame name in 
thefe Verfess | 


Delicium parvo donabis Dorcada nato : 
_ Patkasis folet bane mittere turba 10285. 
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CHAP, IX. 
- OF Fallow- Deer. 


Choite. OU are to chufe that which is young, ten- 
: der, fat, and well fed. 

Good ef Lhe Flefh of this Animal, which we call vez 

felts. — nifon, produces good Juice : It’s looked upon 
to be good againft the Palfey, and to remove 
the Cholick. 


Wefeds, When a Deer grows alittle oldifh, the Flefh 


becomes hard, and not eafy of Digeftion. 
Principles. t contains much Oil and volatile Salt, in all 
the parts of it. — 
Time, Age, It’s good efpecially in Winter for old People, 
and or for fuch as are of a phlegmatick Conftitution, 
seston and abound with pituitous Humours. : 


REMARKS. 
EB aed are a fort of Wild-Goat as well as the Roe- 


Buck, It’s a horned, four-footed Animal, that is very 


active, and runs exreeding faft. It’s much like’a Stag, 
larger than the Wild-Ree, and of a yellow Colour. They 
fhed their Horns every Year as well a8 the Stag. Their 
Tails are longith, and come down to their Hams. ' The 
Doe is often white all over, and one many times would 
take her for a Goat, but that her Hair is fo very fhort. 
The Fallow-Deer is naturally very fearful, Martial 
makes him fpeax, and complain thus, Pa A 


Dente timetur Aper, deffendunt comua Cervum § 
inbelles Dame,: quid nif prada fumus ? 


There are a great many People that do not value the 
Fleih of wild Beafts, becaufe they pretend it produces grofs 
and earthy Humours 3 however, that of young Fallow-Deer 
is not only very agreeable to the Tafte, but alfo whule- 
{ome enough : In fhort, as this Animal is almoft always in 
Motion, bis Bloed and Spirics grow continually more fub- 
til, and the i] Humours evaporate by Tranfpiration, in the 
fame manner as thofe of the Wild-Roe do ; and therefore 
the Flefh of this Animal does very near produce the eine 
i pay Fi wie Me Effects 
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Of Fallow-Deer and Stags, 167 
Effeéls as that of the Wild-Roe ; however, it is looked up- 
on to be a little more grofs; and harder of Nigeftion. We 
are to obferve, that FaHow-Déer do not fmell fo ftrong and 
rank as. the He Goat does; and this Difference proceeds 
from their Peres, being more open, whereby the ill Hur 
mours more freely exhale, and are lefs keptin, than thofe 
of the He-Gost : Moreover, as the Humours of Fallow- + 
Deer are thinner, and more fubtil than thole of an He 
Goat, by reafon ot their greater Fermentation ; thefe fame 
Humours are alfo not fo fit to produce an ill {mell. 
The Blood of this Animal being newly let, and prefent- Blood of 


ly drank, takes away the dizzinefs of the Head. Fallow- 
Its Gall is of a deterfive Nature, and removes Iimnels, Deer. 
and Webs over the Eyes. | « Gall. 
_ Its Liver is good againft Loofenels. Liver. 
CHAP. X. 


OF the Stag. 


“7 OU ought to chufe that which is young, Choice. 
and even ftill Sucking, if you can meet 

with fuck: It ought alfo to be fat, tender, and 
well fed. 

Its Flefh is good and durable Food, and very Good Ef. 
Nourifhing. feds. 

As the Stag grows old, fo in proportion does # Effeds., - 
its Flefh grow hard, clofe, not eafy of Digefti- 
on, heavy in the Stomach, and apt to produce 
grofs and melancholy Humours. Galen doth 
not approve of the ufe of it, and Avicen pre- 
tends it caufes quartan Agues. | 
_ The Stag contains much Oil, volatile Salt and Principles. 
Earth, in all the partsofit. Bete iy 

It agrees at all times, with young biliotus Peo- Time, ge, 
ple, who have a good and ftrong Stomach, and 474 Com 
are ufed to much bodily Exercife 5 but old Men, /#H#0% 
and thofe of a melancholy Conftitution, ought 
to abftain from it. | hobs: 
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REMARKS. 
HE Stag is a large four-footed Animal, liying in 


Woods, Vine-yards, and remote places where he | 


can get any thing to feed upon. He is very nimble and 
light. It hath branched Horns on his Head, for his bet 
ter Defence, which are fhed every Year in the Spring, in. 
the room of which others grow, This Animal is natu- 
rally fearful ; however, it is at continual Enmity with Sere 
pents, which he feeks, and even in their very Caverns, in. 
order to devour them: Some People pretend he will live 
spany Ages 3 and to confirm this they fay, that.a very 
long time after Cafar’s Death, there was a Stag with a 


Collar about his Neck taken, upon which thele Words — 


were in{cribed, Hoc me Cafar donavit : It’s alfo added, that 


-fome Ages after the Death of 4uguftus, they found his 


Hind with a Collar about her Neck, and this In{cription, 
Noli me tangere, quia Cafaris fum. - 

Pliny and Ariffotle affure us, there are no Stags in Sfrica. 
Some other Authors maintain the contrary. It’s faid, that 


in fome places there are white Stags, in others black ones, 


and fome again that are red. Thefe Animais are very 
Jarge and fat in Scodand, and are fo numerous, that the 
People have gone in Troops to hunt and deftroy them. 
There were many of them formerly in Switzerland, but 
there are none now ; becaufe that as this Country is better 
Inhabited than heretofore, the Forrefts are not fo large 
as they have been, and confequently have not fo many 
Stags. When thefe Animals in fome parts of the Weft 
havé been wounded bythe Huntfmen, they have recourfe 
to a kind of Penny-royal growing there, that does recover 
them. The ends ofthe Horns of the Virginia Stags bend 


‘towards their Backs. Their Tails are longer than ours. 


There is alfo'a kind of a Staz in America that differs from 


ours, in that it is not fo high, has {imaller Horns, and his 


Hair hanging down almoft like our Goats. You meet with 
Stags in Mexico which have long Tails, full of Hair, 


- tike thofe of Mules, Thefe Animals are very ftrong. A 


certain Spanifh Captain once tamed two of them, which he 
afterwards made ufe of to draw his Coach inftead of 
Horfes. silky 

The Steg is ofa dry and melancholy Conftitution 3; fo 
that the younger it is, the more wholefome is its Flefh 5 
for then *tis moifter, more qualified, and preperer to pro- 
duce the good Effeéts we have attributed thereunto ; and 
therefore the ufe of this Animal is more for Men’s Health 
while itis yet Sucking, than at any other time: Thereare 
fome People who will not ftay fo long, but take them on 
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-ef their Dams Bellies, and eat them for delicious Food : 


But 1 am of Opinion, that they are at that time ‘more : 


apt to produce bad than good Effects; and the reafon is, 
becaule they are yet too vilcons, and full of fuperfluous 
WAPUINOS ea ee, , ey 

The Stag is a lafcivious Animai, and in Rutting-time 
fmells almof as rank as the He-Goat, and then you mult 
not ufe his Flefh for Food ;.and it would be well that it were 
not eaten at all’after he is three Years old, for from thence 
forward it begins to be heavy inthe Stomach, and hard of 
Digeftion 3 however, if he has been Gelded a little time 
after it has been Calved, its Flefh (befides that, it grows 
from thence forward more delicious, and agreeable to the 
Taite) is the more qualified, tenderer, eafier of Digefti- 


: 


on, arid wholefomer. 


The Hind, as every body knows, is the Female. It ge- Hind. 


nerally has no Horns, though Scaliger fays, he had {een fome 
that had. Its voice is.not fo {trong as the Stag’s. It has 
this in common with moft other Females of fuch Animals, 
that its Flefh:is not fo good Food as that of the Male ; 
however, when fhe is young its Flefh is dainty enough, 
and pleafant to the Tafte: But it ought not to be: made 
ufe of in Rutting-time, hy hh ad 
All agree, that Venifon, 1 mean the Flefh of the. Stag, 
is much more delicious Food in Summer, and efpecially in 
- Augas, than in" Winter, by reafon of the Fruits whichit eats 
in this Seafon, that much fatten it: However, fomeare of 
opinion, they ought not to be eat in Summer, becaufe this 
Animal then feeds upun Vipers, Serpents, and the like Crea- 
tures, which they look upon to be very Venemous, as if 
the Stag did not.eat of them all the Year round :. But 
why fhould we imagine that thefe Animals, taken inward- 
ly, fhould be fo pernicious, when, we {ee People daily who 
eat Vipers all up, and receive no harm from them ?. It’s 
true, the flinging of a Viper and Serpent is often Mortal 5 
becaufe thefe Animals being in a rage, dart into fome 
little Vein or Artery ftung by them, a fharp Juice, thatin 
a fhort time ftagnates the whole Ma(Ss of Blood,. and hin- 
‘ders its Circulation, in the fame manner as if you would 
open a Vein, and {quirt a little Vinegar, Verjuice, or fome 
other acid Liquor into it, in which cafe the Animal would 
prefently faint away and dye ; however, it does not from 
hence follow, that Vinegar or Verjuice taken in a large 
quantity into the Body by the Mouth, muftbe Poifon; be- 
caufe that then they mix with other Aliments, which 
blunt and confiderably embarafs their fharpnefs, infomuch 
that they can operate but very faintly upon the Mals of 
Blood ; we may therefore likewife fay, that the eating of 
a Viper ora Serpent can produce no ill Effe&ts 3 becaule the 


acid 


= 
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acid Juice wherein all their Venom does confift, befidesthat 
there is but a {mall quantity of it in refpect. to the ropy 
and incumbring Particles of the Flefh of thofe Animals, is 


- cooped and embataffed anew by the other vifcous Juices it 
“meets with in the Body, before it mixes with the Mafs of 


Blood: But to come more clofely to our Queftion, and 


“allowing that the Viper and Serpent being eaten, may fome- 


times Poifon us, which yet is very falfe, does it from thence 
follew, that if a Stag eats thefe Animals, we muft then — 


‘abftain from its Flefh, becaufe we fuppofe it has acquired 


Stags: horn 


Felly made 
of them. 


the ill Qualities that were in the Viper and Serpent? and do 
not we every Day feed upon Animals that eat thofe things, 
fome of which in refpe&t te us are purging, and others poi- 
fonous ? and yet we do not find thefe Animals produce 
any purging or poifonous Effeét in us. For Example, The 
Starling feeds upon Hemlock; and your Poultry fometimes 
{wallow Spiders, which many People look upon to be poi- 
fonous; Weare therefore to believe, that as purging - 
and poifonous things prove to be fo by a certain Difpo- 
fition of their infenfible Parts, they will ceafe to be purg- 
ing and poifoning as foon as they have loft this Ditpofition, 


‘by aflimilating themfelves to the folid parts of the Evils 


which they nourifh. 


Pliny relates, that he knew fome Ladies, who every 
Morning eat Venifon to keep them from a Fever 3 and 


¢ 


that in all likelihood, becaufe they thougbt this Animal 


was not fubje& to this Diftemper. Others pretend to ; 
prolong their Lives by feeding upon it, becaufe this Ant- 
mal, as we have oblerved before, lives a long time 5 but 
thefe vain Imaginations are fo ill grounded, that they fall 
of themfelves, and are not worth confuting. 
Stag’s Horns, new come out, and fuch as we call Velvet- 
heads, while they are yet foft and tender, ferve for Food : 
They eafily cut them into Slices, and drefs them feveral 
Ways: They alfo make a Jelly of them: They chiefly 
make ule thereof for that of the off-{conring of the large 
Horns of the Deer, which is done by boiling them in a cer- 
tain quantity of Water over a {mall Fire, till the Liquor 4 


. 


“has attained to the Confiltence of a Jelly ; after which, 


ftrain itas hard as you can; and then having beat well the 
white of an Egg in White-wine, andthe Juice ot Lemon, 
they mix the Jelly with as much Sugar ds Is neceflary, and - 
a little Cimamon: Thisdone, there is a flight boiling gi. 
ven tothe whole, in ofder to clarify the Liquor, which 


~ they itrain again, and then let it fettle. 


Vertue. 


This Jelly is very ncurifhing, good to reftore decay’d 
Strength, to fortify the Stomach, to oppofe the malignity 
of Humours to ftop Diarrheas, Vomitting, and’ Spitting — 
of Blaod, ett Ae oat Gai rd 
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The Marrow and Fat, or Suet, applied outwardly, dré The Mar- 
very good againft Rheumatilms, for diffolviag Tumours, row and 
or the like, for fortify ing the Nerves, the Sciatica, and a“ of the 
Fraétures. Stag. 
They alfo make ule of Stag’s Blood in Phyfick, after they Blood. 
have dried it in the Sun ; it promotes Sweating, is of a 
diffolving Nature,and g good for the Pleurify ; aad Gout 5 you 
may take of it as far as a Dram ZOCSe 


The Stag in Latin is Cervus, doo ray xtedtav, from Ripmolegy. 
the Horns which this Animal bears. 


2 


CHAP. XE 
Of the ZZare. 


O U are to chufe one that is young enough, Choice. 
tender, fat, well fed, and ftoutly hunt-— 
ed. 
It affords indifferent Nourifhment, and pro- Good Ef- 
duces good Juice enough. feds. 
But when fhe is pretty well advanced in Age, sll Efetls. 
’s hard of Digeftion, caufes grofs and melan- 
ar Humours, and makes Perfons who ufe it © 
often, heavy and dull. 
It contains much Oil, volatile Salt and Earth, Principles 
in allits parts. 


It agrees, efpecially in Winter-time, with 7ime, 4ge, 
young fanguine teople, and with fat Perfonss audConjii- 
but {uch as are Melancholy, and abound with ‘#07 
terene Humours, ought to abftain from it, or 

ufe it very moderately. 


REMARKS. ‘et 


HE #are is a four-footed Animal well known, fhe 
Asef a very fea.jul Nacure. Her Senfe of Hearing 
is {0 exquilite, that tie leaf noife made near ber will 
affeét her 3 and according as fhe thinks it nearer or farther 
off, fhe delays or haftens her flight. She runs very faft ; 
Pifanellus pretends, ’tis becaufe her fore Feet are thorter 
than her hinder Legs. She 1s the only Animal we know 
of that hag Hair in her Mouth, and yaaee her Feet. She 
liyes 
Me 
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lives in Woods, and feeds upon. Herbs. Jn Winter time, 
when the Earth is covered with Snow, fhe gnaws the - 
Barks. of Trees and Shrubs. Bargeus defcribes her way of 
Living in this manner ; 


| Decerpumt last wrgentia gramina campt, 
Et culmos fegetum, 5 fibras tellure repoftas 
! Herbarum, €5 lento morfus in cortice figunt. 
9 Arboris, argue udos attondent undique libros : 
Nec parcunt Arato pomorum, aut glandis acervo, 
Aut vicies aut milio, aut procera frondibus ulmi, 
| Pracipue grate fylveftria. gramina menthe 
Queque colunt riguas inculta fyfimbria valles, 
Ex vaga ferpilla, 9 pulegi nobile gramen 
Percipiunt. yh t } 
The Hare fleeps with her Byes open, in all probability, 
Mot, becaule her upper Eye-lid is too little to cover her Bye, — 
fs which is very large. This Animal multiplies apace. Varro, — 
lib. 3. de re rufticd, cap. 12. fays upon this Subjett, that 
ae four or five Hares put.into a Warren, will in a little time — 
fe? grow a great way towards filling of it. Many People with 
_.,.. Pliny believe, that Hares are Hermopbredites 5 that they 
all bear young ones; and that this is the reafon why they 
- multiply fo faft; but little Obfervation will eafily diftin- 

/ guifh the Male from the Female, and detect the Falfity 
of this Opinion. The Zare ufually lives to feven Years of — 
Age, and fometimes ten: ‘here is hardly any Country — 
where they are notto be found. : 

Thefe Animals differ much in Colour: There are fome 
of them that are blueifh, others brown, and fome again of 
a yellow Gold-colours You'll find in Cold and Northern 
Countries, fach as Mufcovy, Lithuania, and Poland, many 
white /Zares: Some of the like maybe alfo feenin France, 
but’tis alledged, that thole of this Cofour are more rare in 
hot than cold Countries. Hares differ alfo in refpect to the — 
Places where they live. Some of them live npon Mountains 
others in. Plains, and others again in moift and marfhy 
Places ; and even in thefe different places you'll meet with 
thofe that are larger and fatter than in others, according 

_ as they find more or lef{s Food in thofe Parts ; and Avifiotle 
upon this occafion fays, they are fmaller in Egypt than in . 
Greece. The finell of a Hare does alfo very often differ, 
‘and they fay there are fome of them that fmell fo of Musk, 
‘be that they throw the Dog that hunt them into a kind ‘of 
Madnefs. Laftly, there are (ome Hares to be met with 
. Inthe World that have Horns, but they are not commons 
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It's a Crime amongft the Fes to eat Hare, though it 
has avery good ‘Tafte, and is ferved up to the beft of Qua- 
lities Tables.. Mundius fays, that anciently in fome parts 
of the World a’ Hare was fo much valued, that the com- 


mon People were not allowed to eat thereof ; However, 
*tis not always a Food for Man’s Health, efpecially when ~ 


this Animal isa little oldifh ; becatife as fhe is of a dry.and 


melancholy Conftitution, and the older fhe grows, the more. ‘i 


hard is her Flefh, and difficulter of Digeftion. 
You are therefore to make it your bufinefS to chufé 


Hare that is young enough, becaufe her Flefh then is moi. - ie, 


fier, more tender, and agreeable to the Tafte. ares are 


valued till they are fix, feven, or almoft eight Months old ; ~ 

but when they are got tobe a Year old, theyarenotthen® 
efteemed. There are fome People who prizethem chiefly = 
when firft brought forth into the World, but then they . 


are too vifcous. . . 


ee Ai ee 


Thofe Hares which live in moift places are not near fo 9 


ok 


good Food as thole that are bred in Plains and Mountains, 
becaufe the latter feed upon Aromatick Herbs, that make 

their Flefh of a more exquifite and agreeable Tafte. ‘We 
are alfo to oblerve, that a Mare is better in Winter thah ig ~ 


Summer 3 becaufe the Cold mellows their Flefh, aadsmakes 
it tender, the fame being naturally a little hard and clofe. 
Some pretend, that the frequent eating of Haré gives 
Perlons a fine Vermilion Complexion, and makes them 
Beautiful s there being fome Authors who favour ‘thiF-opi- 
nion, and aflure it to be true, which was the occafion ot 
Martial’ssmaking this following Epigram : .. td 
Si quando Leporem mitis mibi, Gellia, dicts: ty 
Formofus feptem, Marce, diebus cris, ¢  ) © 91 OTB 
Si non derides, fi verum, lux mea, narra, >) § st 
Edifti nungquam, Gellia, tu Leporem, 


Martial in this Epigram ridicules this vain Fancy : In 


fhort, if the eating of Aare made People handfome, and 
of a Veriilion Colour, Gelliz, who was very ugly, otight 
not to eat of it ; becaufe if fhe did fhe would grow'pretty, 
which could not be in Martia?’s tight. 

There are feveral parts of the Aare uled in Phyficks 


the Hair ftops Blood, if applied to a Wound ; her Blood, pare yled 


Heart, Liver, and Lungs, being dried and beaten to Pow- 
‘der, ftop the Bloody-Flux, provoke Urine, and Wonten’s 


"Terms, and are good againft the Falling-ficknefs ; the Gall. 


‘is good for the Bye-fight, taking away the Specks and 
Films from them ; The Fat being externally applied, pro- 
motes the ripening, and Suppuration of an Impofthume ; 
The Dung taken inwardly, its good againft the Stone and 

. “ Falling- 


Parts of 


in Phyfick. 


a * Falling-ficknefs : The Kidneys and Tefticles being dried, — 
~ _ frengthen the Bladder, are’ good againft a Diabetes, dif 
folve the Stone in the Kidneys, and incr eafe Seed. 
~The Runnet of a Aare isa fort of a cheefy Matter found 
in the bottom of a Leveret’s Stomach. It’s: good againft — 
Poifon, for haftning Women’s Delivery, ftopping Loofnels, — 
increafing Sced, and againft the Falling-ficknefs.. sa 
_, - Hare in Latin is called Lepus, guafi levipes 5 becanfe fhe © 
‘runs faft,or rather becaufe fhe treads very foftly, by reas 
for eet are hairy underneath, as we have before ob 
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@ chufe that which is tender, 
ed, and neither too young nor 
nat is better in'\Winter than Sum: 

inet ; becaufe its Flefh is the more tender and. — 
. Mellow. Socata daitee, bee can (alana 
“Good ef- Raber is very Nourifhing, and affords good : 


fh. | Food. | i oralté | 
effets, When they are young they breed many vif» 
cous Humours, and on the contrary, when they — 
are too old, their Fleth becomes dry, hatd, and 
| not eafy of Digeftion. . \ aye wae PL: a 
Principles. A Rabber contains much volatile Salt and Oi, 
rime, Age, It agrees, efpecially in Winter time, with any 
and Con. Age and Conftitution, provided it be ufed mo- — 


. 


fiwsiox. Aerately , and that it be endned with the Quali- 
ties we have before noted. ) 9 { 
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-* we Rabbes is an Animal well known, and like a dare in 

ee \ “many things’; firft, becaule “tis, very -near,of the | 

fame make, though fmaller ; fecondly, becaule “tis of a. 

) fearful Nature, runs very faft, is very, quick of hearing, — 
sand chews the Cud; thirdly, becaule it multiplies ‘ee: 

: rath . mele oe WRIER 


see 
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Of Rabbets. TRI Looe 
which made many fay; who believed that a Hare was an mn ee 
_Hermopbrodite, that a Rabbet was fo too’ fourthly, be- 3 
caufe {he is, aswell. as the Female-bare, {ubjeét to Superte- 
tation ; that is to fay, to Conceive anew, though already 
digé in fhort, a certain Author reports, that fome Hunt epi 
mei had obferved,that Rabbetsin the time they gavefuckto 
their young ones,brought two or threemore into the Worlds; 
and that in fourteen or fifteen Days time, they bred again ee 
the like number ; and this plainly difcovers the reafon of ve eh 
this Animal’s multiplying fo faft, fo that we need not allow = 
them a fecond Nature, for folving this Phenomena. In | 
the fixth place, a Rabber livesin the fame places, aud feeds 
upon the fame. Plants as a Hare does; and in Winter-time, 
when the Barth is covered with Snow, it peels offthe Barks — 
of Trees and Shrubs: This Animal is pernicious, ifinumes - 
rous any where, becaufe there is almoft nothing that grows - 
upon the Earth, which it does not eat orruin. Pliny gives 
us many Examples of it, which I fhal] not_particularize in 
this place. Laftly, a Rabber is in feveral Refpegts fo like © 
a Hare, that fome Authors have confounded them toges 
ther, and pretend they differ only in bignels, and fo they = 
call a Rabber a little Mare. See act 
' Rabbets are either wild or tame; the firft of which are Difference 
the more dainty and pleafant Food ; not only becaufe they 
are morein motion, and contain lefs fuperfluous Moiftures 
than the others, but alfo becaufe they feed upon feveral 
Aromatick Plants, fuch as Thyme, Juniper, and the like, 
which gives their Flefh a nicer and more agreeable Relith. 
Rabbess differ much in refpeét of their Colour; for fome are. 
_ white, others brown, fome black, others yellow, and fome 
again party-coloured. i tas 
Though a Radbes is in many things like a Aare, yet the 
Flefh fomewhat differs from the other in Tafte ; It’s alfo 
moifter, tenderer, and more juicy. We do not think that 
Rabbets are fach wholefume Food when very young, as 
hen of a middling Age 3 becaufe they are full of vifcous 
Petes when young, as we have before obferved; onthe ..- 
contrary,a Ware being of a drier temper than a Rabhet, ought 
to be ufed younger than the other ; though moft Authors, 
who have writ concerning a Rabber, look upon it as bad 
Food, fit to produce grols- and melancholy Humours '; 
however, when it’s endued with all the Properties we have 
mentioned, it produces few ill Effeéts. ' 
Some fancy, that Xabdet’s Brains weaken the Memory 3 
becaufe this Animal cannot for a Moment after retain in 
_ Mind the Toils laid for her, and that fhe had juft efcaped; 
‘but this Conjeéture being grourded upon a weak Founda- 
‘tion, I thal] not “ftop here, and go about to confute it. 
oe } They 
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The Fat of They make ule of Rabber’s Fat in Phyfick, and the fame 


Rabbets. 


Brymolog ys 


i$ good for the Nerves, and of a diffolving Nature. ( 

A Rabbet in Latio is called Cuniculus; becaule fhe digs 
tinder Ground, and makes a kind of a Mine or Burrough, 
called alfo in Latin Cumicalus ; and this gave Martial occas 
fion to make the ‘following Liness , 


Gaudet in effoffis babitare Cuniculus antris, 
Mon(travit tacitas hoftibus ie vias 


Pliny upon this occafion fays, that there was anciently a 
Town in Spain, that was wholly undermined by Rabbets 5 
and he favs, we ought not to be furprized at this extraor- 
dinary Matter, feecing there were other Animals that ap- 
peared to be more contemptible, than Rabbets, which alfo 
made tonfiderable Havock : For Example, there was a 
City in Theffaly undermined by Moles ; the Inhabitants ofa 
“Town in France were forced to quit their Dwellings, by 
the great number of Fregs there’: Grafboppers produced the 
fame effeét in a Town in Africa 5 may, Serpents in other 
places have devoured even the People, becaufe they being 
of the opinion of Pythagoras, and {o not daring to kill thefe 


-” “Animals, this gave them an opportunity to multiply to a 


Difference 


Choice. 


‘prodigious number : But this laft Inftance, though indeed 


‘it is terrible, yet it’s not fo furprizing as the others 5 be- 
‘caule Serpemts are not fuch contemptible Animals as thofe 


‘before {poken of. 


» 


CHAP. XUL” 
OF Mill. 


ILK differs very much, according to the 
Nature of the Animal that yields it, to 

the Age of that Animal, tothe Food it lives on, 
and to the different Seafons of the Year it is ufed 
in. You are to chufe that which is white, of a 


smidling Confiftence, good fmell, and whofetalte 


‘ought to be altogether free from any thing that - 


is harfh, bitter, fharp, or brackifh. ‘Laftly, it 
“fhould be fuch asis new milked from an Animal 


that is neither too young nor too old, but fuch 


vasare Healthy, Fat, and fed with good Food. | 


: We 
# 
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_ We may fay in general; that all forts of Milk; Good ef. 
provided they be endued with the qualities now fe. 
mentioned, are eafy of Digeftion, and very. 
Nourifhinig , that they idcreafe the Seed, relieve 
Confumptive Perfons, and fuch as are thin and 
wafted., A“ik allays heat in the Urine, pains 
of the Gout, ‘ard fharp Huniours in the Breaft, 
and other parts. It is good for thofe who havé 
taken fome fharp and corrofive Medicines: It’s 
_likewife good againft the Bloody-flux, and in 
Wiarrheas, caufed by fharp and pungent Hu- 
ROOM ee er ee NE Ae Rl 
It fometimes incomimodes the Stomach and / ft 
Bowels; for while it is a rarifying of it felf in. 
thofe parts, it fwells and diftends them. It is 
_ pernicious to’ People in Fevers; to fuch as are 
troubled with pituitous Catarrhs; and fome Ob: 
fructions. mean: Be ted Pe SNS ae: 
_~ Milk-contains much Oil, effential Salt, and Principles. 
Phlegii. oe Past Mey yee 
_ It agrees at all times with young People of Time, Aes 
a fanguine Conftitution ; but dld Folks, and fuch tivo 
-asare ofa bilious and phlegmatick Nature, and’ 
abound with acid Salts, they'll find no fuch good - 
Effects by it. é 


| REMARKS. 
G ee great Benefits we feceive from Milk, not only 


ae: by way of Food, but alfo in Phyfick, are well 
iowa, by the efteem had of it. Varro pretends, that of 
_ all the Aliments we make ufe of, Milk is the moft Nou- 
 rifhing of any : oities Authors alfo will hdve it to be the 
_ beft and wholefomeft. In ancient times it was the moft 
common of any Food, according to Ovid, 1. 4. Faftor. 


— Lalle mero veteres, uli memoranmr, © berbis, 
Sponse fua fe quas terra ferebat, ait. 


_ Our defign here is not to write in praile of Milk, but | . 
we {hall confine our elves with remarking, that it is nfed 
by all the Nations of the World.. Pliny, Tacitus, Fuftin, 

_. Cafars 3nd Salut, mention nae that lived upon no phe 
ee: ates) Food: 


_-*. 
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Food than this Galen, in his fifth Book, de fanit. menda, 


cap. 7. mentions a Man that had lived to be above an hun- 
dred Yearsold, and fed upon nothing in a manner but. 


‘Milk. In feveral parts of the Northern Countries, there 


Different 
Oplntons 
about the, 
Production 
of Milk. 


~ 


are feveral’ People, who all their Life-time eat nothing but 
Bread, Butter and Cheefe, and who ufe Milk for folid and. 
liquid Food. Laftly, many of the Boors in North-Hokand,  - 
and the greateft part of Friefland, are fatisfied with drink-. 
ing, a little A¢é/k, inftead of Beer or any other Liquor. 
People cannot yet agree about the Production or Genes 
ration of Mi/k. ‘Tbe Opinion of the Ancients in this Cafe 
are fo abfurd, and contrary to the Rules of Circulation, that 
they intirely deftroy them. As for our Modern Authors; 
they all agree, that the neareft matter for the Produétion 
of Milkis the Chyle: But fome pretend, that this Chyle 
mixes it elf with the Mats of Blood, and fometimes circu- 
lates with it, before it’s convey’d to the Mammary Glands ¢ 
Others on the contrary will have it tu be diredtly convey a 
into the Breafts or Udders, by the particular Veffels which 
part the Refervatories 5; and. they sround this Opinion up- 
on this, that foon after the Animal has eaten, they find 


-ghe Breafts or Udder larger and fuller of Milk than before 5 


which feems to prove, that it is abfolutely neceflary to. 

allow of this Conveyance, for our better apprehending how . 
the Chyle gets fo foon into the Breaits: Farther they add, 
that Milk retains the Tafte, Smell, and Nature of the Food 
which the Animal fed upon laft, viz. If he lias eaten aftrin- 
pént Herbs, his Milk will be fo ; if he has eaten purging. 


Ges, the Milk will be purging ; when Cows feed upon Vi- 


olets, the Butter made of their Milk {mells of Violet 3 We 
likewile value May-Buster before any ether 5 becaule Cows 
do then feed upon many good Herbs, that give their Milk 
a very pleafant Tafte. Galen, in his third Book; of the 
Nature of Foods, relates a thing, of which we ftill fee daily 
Examples : Some Nurles, fays he, who are neceflitated ; 
in the time of a kind of Famine, to feed upon bad-Food, 
were not only troubled with Ulcers, but the Children alfor 
were fubjééted to the fame Malady, by reafon of the bad _ 
Milk they fucked from them. This fame Author f{peaks* 


_alfo of the Milk of certain Goats that was purging, be- 


‘caule they eat Seammony, Sea-Lettice, Wolf’s-milk. Laftty, 


~~ we find by daily Experience, that the beit way of purging _ 


‘which the Aaimal had taken. 


fucking, Children, is to give fome purging thing to the Nur- — 
ies, which likewile feems to confirm the Exiffence of this fort 
of Conveyance; for without that, fay they who maintain 
the Opinion, the Chyle in mixing it felf, and circulating © 
with rhe Blood, would quickly lofe the Nature of the Food, 


- 
— 


. But let us examine'this Opinion a little, and fee whee °° ~ 
‘ther the Arguments ufed for it are, forcible enough to 
make us determine the mattter in favour of it. In, the 
rft place, the Foundation of this whole Fabrick depends 
upon certain Vefliels; which, with all the exa€tnefs imagi- 
nable, have been fearched for by the beft Anatomifts of 
this Age. but could never be difcovered ;; which at firft 
dafh givesa great foil to. this Opinion. . Secondly, Shall 
we believe this Conveyance to be neceflary ? Nay, is it 
not on the contrary, fomewhat oppofite to the perfeé&t Gee 
neration of Milk ? In fhort, it looks, that if the Chyle went 
direétly through thofe paflages into .the Udders, it could.’ 
not in, the time. be fo well prepared and digefted, as to’ 
, produce good Milk ; whereas, when it has circulated but a 
little while with the Blood, its grofler parts will be atte- 
nuated arid broken, by the exalted Principles of the Blood 
‘which they meet with; infomuch that this Chyle coming 
_afterwards*to filtrate through the Mammary. Glands, pro- 
duces good Milk, that is eafily digefted by the young of 
any Animal, and for whom Nature in the firft place dee 
figned.it. RAY Binds MAAR cot ate 4 ick 
__ As for the fhortnefs of time wherein. the Chyle gets into — 
_. the Udder ; as alfo the fenfible qualities it dos. retain, of EAR 
fuch Foods as the Animal feeds upon 3 they may be eatily 
iolved, without having recourfe to this pretended Con- 
veyance. In a word, if all the Blood of an Animal does 
_ in an Hours time pals at leaft thirteen :times through the 
‘Heart 5 as Lower, in his Treatife of the Heart, when he 
_ fpeaks of the motion of the Blood, proves very clearly, 
and even toa Demonftration ; fhall it be difficult. for us to 
conceive,provided we allow of this Principle,ywhy the Chyle, 
_ which is mixed with the Blood, is conveyed in fo fhort a: 
| time into the Udder ? and why, having continued fo little 
- a while with the Blood, it ftill retains the Nature of the 
 Aliments? ._- | Aas Felts a Aen tind 
-» . We cannot enough admire the Provifion made. by Na= 
ture, in filling the Teats of She-Animals, exa@ly at the 
_ time.when they want to feed their Young, and in depri- 
apeachem of it, when they are able to {ub{ift upon other 


ood 5 In the mean time, we fometimes meet with Virgins Some Vir- 
who; becaufe their Courfes are ftoppcd, give Milk, tho’ gins and. 


_ ‘that rarely happens. We have alfo fome Examples, of Male Crea-. 
' Male Creatures that yield Milk. Ariffotle mentions a He- tures fome- 
» Goat in the Ifle of Lemmos, which gave much Milk,, of timesgive 
_ which they made good Cheele.. Matthiolus reports the Milk 
fame concerning feveral other He-Goats., Several Authors. 
_ fay they had {een Men, whofe Breafts were as full of Milk 
' as Nurfes. Laftly, we are affured, that moft of the Men, 
in Amerisa haye a great deal of Milk in their Breafts, 
Mig spdas | Ne ~~ Which 
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Parts of 
Milk. 


and the lait is Serous. While Milk is in its natural State, 


~ 


Woman s 
Milk. 


Afs's mile. 
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which in like-manner is nourifhing, and as good for Infants. 
as that of Women. | 

Milk, as every Body knows, confifts of three forts of 
Subftances, one of which is for Butter, the other for Cheefe, 


thefe three are {0 united, that they cannot be diftinguifh- 
ed, but upon the leaft Alteration it fuffers, the mechanical 
Analyfis of thefe parts isyyas 1 may fay, wrought of it felf. 
We {hall more particularly {peak of this by and by. . 
The good Effeéts produced by Milk, arife from the oily 
and ballamick parts wherewith it abounds: Thefe are they 
which make this Aliment very foftning, fit to yield good 
Noutifhment, to recover heétick Perfons 5 and laftly, to 
cure thofe Difeafes that are caufed by fharp and pungent 
Humours. | | 


Ale a ye Se 


On the other hand, People in Fevers ought not to uit, 


becaule the heat of the Fever foon curdles it., It’s liable 


to the fame Inconveniency, when it meets with a Stomach - 


that is full of fharp Humours ; neither is it good for thofe 
who are fubjeét to Catarrhs or Rheums, or have Obfruéti- 
ors in fome of the Parts, becaufe its Principles, which are 
‘grofs enough, and but of little motion, will but increafe the 


Caule of thefe Evils, that confift of heavy, vilcous, and | 


grofs Humourse ~~ | a Bost pie 
" Every Body knows, that Milk, according to the diffe- 
rence there is between the Animals that yield it, contains 


within it more or lefs Butter, Cheefe, and Serum or Whey 


and therefore the Milk of one Animal is often more prov 


per than that of another, to fome Conftitutions, and in . 
fome Diftempers. 


Woman’s Milk is often ufed in Phyfick : It contains a 
midling, quantity of' thofe parts that afford Butter and 


Cheele, Kut much Serum. It’s of a qualifying Nature, 


and very good for heétick Fevers, for Pimples, the De+ 


fluxions of the Byes, and to eafe the~pains of the Gout : 


Moreover, as it was defigned te give*us our firft Nourifh- 


iment, we may from thence conclude, that it agrees with 
our natural Conftitution better than any other Milk ; and 


€ 


that it muft alfo produce the beft Effetts in us, as Expe-. 


rience tells us. na a “Lat 
Affe’s-Milk, as to its Confiftence and Vertues, is much 
like unto that of a Woman’s. “It’s much uled againit the 


Pthifick, and other Diforders of the Lungs. Van Helmont ‘ 


veel pretends, that the Afs, whofe Milk is to be ufed, ought ta 
©. be continually curried ; and that probably, becaule he 


‘ghought the Peres of her Skin was thereby the more open- 
ed, and fo a freer paflage given to the fuliginous Vapours — 
chat continually endeavour to get away, and the which, if 
keys in, would intermix with the Milk, and f0' hinder it — 


tron producing fuch good Bifetts. Goat’s 


Seeepailke 481 


-Goat’s-Milk does not contain as much of the ferots part Geatsmi* 
s that of an Afs, and fuits Perfons of a moift Conftirution 
better than any other. It’s a little aftringent, becaufe the 
Goat ufually brouzes upon the Sprigs of Oak, Lentils, Tur- 
pentine, and feveral other aftringent Plants, which com- 
municate the fame Nature to its Milke 
Sheep’s-Milk contains yet lefs Serum than that of the Sheep’s- 
Goat, but a great deal of thofe parts whereof Cheefe and fjik. 
Butter do-confift, which make it farand thick 5 and there- 
fore it is but rarely ufed; and that-in fuch places where 
other is Carce, or notto be had. It’s obferved, that the 
frequent ule of it caufes white Spots in the Skin. 
ny Cow's-Milk, of all other, is the moft ufed for Food ; it’s Cows-milk 
full of-the Buttery part, which makes it thick enough, fat, 
and very proper to nourifh and reftore the folid parts = 
It’s alfo more pleafing to the Tafte, than feveral other 
Milks of different Animals. ; Mi ; : 
-. “Mare’s-Milk contains much Serum, and but little of the Mare and 
_ otheP-parts that produce Butter and Cheele. Camel s- Came/’s- 
“Milk js ufed in fome places, and in\Confiftence much like milk. 
-- unto that of a-Mare’s: They have both of them very near 
-. the fame Vertue as A(s’s-Milk. TM 
*  Sow’s-Milk is of no. ufe, becaule “tis too raw and wate- Sow’s-milk 
ry, and according to fome Authors, you cannot make any» 
Cheele of it. | at ae 
_ "The Milk of each Animal is more or lefs wholefome, Difference 
_ according to the difference of Seafons. It’s more ferous, of Milk, 
not fo thick, and eafier of Digeftion, in the Spring and according 
_ Summer, than at any other time ; and the reafon is, be- to the Sea- — 
caufe the Animal then lives upon’ moifter and more juicy fon, and 
Foods; The fame may be alfo faid of the Milk of each Ages of 
Animal, in refpeét to their different Ages: In fhort, when Animals. 
- “the Animal isin its Prime, its Milk is better, riper (as 1 
- may fay) and eafier of Digeftion, than when ’tis either too 
young, or too old ; for in its firft State ’tis too raw, and too 
{erous, and in the laft too dry, not fo creamy, dnd hath © 
fewer Spirits. = ae : 
Milk, and efpecially that of a Cow, is dreft feveral ways, sever) 
to make it more pleafing tothe Tafte. They let it lye » Lys of of- 
by fof fome time, then skim off the Cream a top, and whip geyjy 
_ it, whereby it becomes very good, light, and eafy of Di- giijp, 
__ fgeftion : This is called whipt Cream, and much ufel. 
~ They alfo curdle Milk feveral ways, but the moft com- 
mon is with a little Runnet, or fome other acid thing <— 
“This Curdling is wrought, becaufe the Acids which are 
mixed with the Milk, caufe a fmall Fermentation therein, 
and do fo embarafs and unite the Buttery and Cheefy parts 
of'the Milk that fwim in the Serum, that they render them: 
More folid and heavy, and make them precipitate them- 
LES ue N 3 jetes 
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felves to the bottom of the Liquor in form of Curds, at 


\ 


what time the Serum or Whey fwims on the top of the © 
‘Curd. This Whey is of a very cooling and moiftning 


Nature. i 


Curdled Milk is alittle hard of Digeftion, and produces . 
grofs Humours. Galen obferves that ‘tis very nourifhing. * 


Milk is alfo ordered: feveral other ways, too long to be 
mentioned in this place. We fhall {peak of Butter and 


Cheefe in the next Chapters, 


Ezymology. © Milk in Latin is called Lac, fromthe Greek aevxé, which 
i" *." fignifies white, becaufe Milk is white ; others pretend the 


Word. Lac comes from the Verb alicere, to entice, either 
becaufe it entices or draws Infants to it, or becaule Infants 
of themfelves incline to the Breaft tu fuck it. \ 


CHAP. XIV. 
Of Batters’ 


Difference F. i Here are as many forts of Butter as there 


Choice. 
} ¥, 4 


Good ef- 
fells. ' 


 Weffedls. 


-~ ¢ 


provokes Reachings to Vomit, and heats much, 


are different Milks of Animals, whereof 

to make it ; that of the Cow is moft in ufé. You 
are to make choice of that which is frefh, of a 
good and pleafant Tafte, fuch as has been well 
made, and if you can, let it be A¢ay-Butter. : 
Butter is nourifhing and pectoral, it opens the 
Body, allays the fharpnefs of corrofive Poifons, 
_is ofa diflolving and digefting Nature, and good 
to eafe Pains, and remove Inflamations : They 


ufe it in Glyfters againft Bleeding, and the Dif 


fentery : They rub the Gums of Children with 


it, in order to their breeding of Teeth the eafier, 


Matthiolus fhews. a way how to make a kind of 
Soot with Butter, which is very good for Rheums, 
Defluxions of the Eyes, and the Ulcers, which’ 
fometimes incommode us. Ce : 


‘The too frequent ufé of Butter relaxes and de=: 


bilitates the Stomach, takes away the Appetite, 


efpecially if it be old, 


yo Batten | 
hy Me eear ty vo 


7 
if 


J ; ri / 
Butter contains much Oil, and a little vola~ Principles, 


tile Salt. 


It agrees at all times, with any Age and Con- zine, sze, 
ftitution, though thofe who have a weak Sto- and Con- 
mach ought to ufe it moderately, as well as fituion. 


young People of a hot and bilions Nature ; be- 
caufe it inflames, and in thefe laft eafily turns 
into Choler. | 


REMARKS. 


Utter is nothing elfe but the Cream of Milk, or the 
fatteft and moft oily part thereof, which is fepara. 
ted fromthe Serum or Whey by Churning 3 the more fat 
and oily parts the Miik does contain, the more Butter it 
yields, and therefore you have more from Cows Milk than 


y a 
NS 


any other. 


_ Every Body knows, that Butter 1s ufed every where, and 


' there is hardly any Sauce made without it, “The Northern 


ww 


People make more ule ofit than any; and “tis pretended, 
that “tis Butter that makes them look fo frefh and well. 
- The newer your Butter is, the more pleafant and whole- 


-fome you will find it, and the reafonis, becaufe itsoilyand: 
faline Principles are then ftriétly united together; Where; 


as on the other fide, when Butter is a little too old, it has 
undergone an internal Fermentation, that hath exalted 
and difengaged thefe fame Principles, which makes it a 
little fharp, and at the fame time oily and unpleafant. 
Now, in order to prevent this Fermentation, and the bet- 
ter to make the Butter keep, they falt it, and the Salt 


- operates on this occafion, by {topping up the Pores of the 
_, Butter, fo as that the Air cannot enter into it fo freely, as 
to communicate tothe infenfible parts of the Matter, an 


internal Motion, which in a fhort fpace deftroys the firft 


-- Difpofition of the parts. 


~ The good Effetts produced by Butter, proceeds from its 
oily and balfamick Principles, which are proper to reftore 


the folid parts of the Body, by flicking to them ; to quae 
~Yify and embarafs the fharp Humours they meet with, and 


feveral other the like ufes. When they ufe Butter to ex- 
cefs, thefe fame Principles do fo much moifen the Fibres 


of the Stomach, that they lofe their fpringing Vertue: it 


alfo comes to pa(S, that this part happening to be fur- 
charged with a fat Matter that doth incumber it, make 
Efforts to be freed from it ; ’tis then that People are in- 
clined to Vomit. Laftly,.it’s obferved, that Butter uled 
immoderately, heats much 3 and thereafon is, becaufe the 
Pik: 4 hias aaa N 4 omy ik ye.) OLY 
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oily and fat parts wherewith it doth abound are eafily in- 
flamed } and therefore this is not good Food for bilious 
Conftitutions. : . 
Butter milk — Butter-milk is a kind of Serum that remains behind, af- 
ter the Butter ismade- It’s very cooling and moiftning, 
and contains: a great deal of Cheely Matter. . 
“Butter in Latin is called Butyrum, ex &;, Bos, an Oxe 
or Cow, and ruees, Coagulum, Curdled ; becaufe they make 
Butter of the Cream, that feemed to be condenfed upon 


Etymology. 


CHAU. KNBR \ 


Of Cheefe. 


Differsuce Here is a great deal of difference in Cheefe, 
A Ge according, as ’tis made of the different 
Animals, as it has been prepared and feafoned, 

as it is newer or older, and according to its 

Choice. afte, Smell, and other Qualities. We may fay, 
’") that the’ beft in its kind of any fort, is thar 
which is neither too old, nor too new 3; that 

which is fat, and falted enough, of a midling 
Confiftence, of a good Tafte and Smell ; and 

3 laftly, that which has been inade'of good Milk. 
Good ef. It’s Nourifhing enough, helps Digeftion, and 
feds. ~* produces feveral other good Effects, if you take 
ris ie a little of it, according ta the following 
- ine’: ° say eM sy dle. 3 


- 


Cafes ille bonus, quem dat avara manus. 


ill effeés. | When Cheefe is too new, ’tis hard of Dige- 
 * " ‘ftion, heavy upon the Stomach, and caufes Wind ' 
and Obftructions ; but on the contrary, when ~ 
tis too old, it heats much, by reafon ofits great — 
Tartnefs, produces bad Juice, hasan unpleafant — 


Smell, and is Binding. hee 
Principles, It contains much Oil, an‘gadifferent quantity 
of effential Salt, and little Phlegm and: Earth. 


~ > 


ng 


Of Checfee 18s 


Jt agrees at all times, with young People Time, Age, 
that are ufed to hard Exercife or Labour, and 4%4 0" 
- havea good Stomach ; but old Folks, and nice mo" 
- Perfons ufed to an idle Life, and that have fome 
touches of the Stone or Gravel, ought to abftain 
from it, or ufe it moderately, | | 


REMARKS. 


\Heefe is nothing elfe but the Cyrd of Milk fepara- 
ted from the Whey, and hardned by a flow heat. 
We {hall not dwell in this place upon the way how it is 
made, fince every Body knows it. 3 


iv 


We are to logk upon Cheefe as the grofler and more 
compact part of the Milk ; from whence we may eafily 
judge, that ‘tis nourifhing enough, and proves folid Nou- 
rithment 3 but ’tis hard of Digeftion, when made ule of 
to excefs 3 though otherwife it may help Digeftion, if ta- 
ken fparingly, for then it may ferve to ferment other 
Foods, in the fame manner as Leven, which is a fourifh 
Pafte, ferves to ferment Bread. . | 
You may make Chieefe either of skimmed Milk, or that 
_ which has the Cream in it, and the laft is much better 
than the other, becaufe of the creamy and butterifh part 
remaining in it, which’ is the moft exalted part of the  \ 
Milk, and moft full of oily Principles, and volatile Salts. 
 Cheefe made of Cow’s Milk is that which is moftly ufed. Cheefe 
It’s of a very pleafant Tafte, nourifhing enough, but a made of 
little hard of Digeftion : Some pretend, that Cheefe made Cows-wilk 
“of Sheep’s Milk is’ to be preferred before the other, bé- Sheep’s- 
_» caule ’tis eafier of Digeftion, and is not fo grofs and com- Mélk. 
“ paét a Subftance as the other ; however, ‘tis not fonou- = 
rifhing as Cheefe made of Cow’s Milk. ee | 
_ * “They alfo make Cheefe of Goat’s Milk, but’tis not much Of Goat’s- 
valued ; however, “tis eafily digefted and diffolved. There Milk, &c. 
are feveral other Animals that yield Milk of which Cheefe 
may be made’; but we fhall not {peak of them here, be- 
caufe fuch fort of Cheefes are not in ufe amongft us. 
When Cheefe is new, is foft, vifcous, and full of moifture, 
and it’s then heavy upoa the Stomach, windy, and 
_hard of Digeftion ; however, ’tis nourifhing enough, anda 
“Tittle Laxative ; When on the other hand, Cheefe that is 
tov old, grows dry, pungent, and burns the Tongue, fmells 
_. -ftrong and unpleafantly, and produces the feveral other ill 
Effects before-imentioned ; becaufe it hath undergone a 
-confiderable Fermentation, that has deprived it of the moi- 
- fture contained therein, and hath fo far attenuated and ex- 
alted its Principles, that they have almoft entirely hy se 
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firft Difpofition and Order. In a Word, old Cheefe can 
hardly be known to be the fame as when it was new 3 and 
Matthiolus feems to be of opinion, that it is then only good 


2 


for Gouty Perfons by being outwardly applied to the parts 


where they feel their great Pains 3 and this Author, to 
fupport his Notion, inftances fome Perfons, whe by the ufe 
thereof have been recovered. ” 
We do therefore conclude, that Cheefe which is neither 
too old nor too new,is the wholefomeft. of any. In the firft 
place, becaufe it hath had time to drive out the abounding 


moifture contained therein ; fecondly, becaufe it grows ea. — 


fier of Digeftion, by a finall Fermentation, which hath 
{ufficiently exalted its Parts; and laftly, becaule this fame 
Fermentation hath not had power nor time enough fo re- 


duce this Cheefe to that bad State that is brought into, 


that is too old. “ 
why Saltis ‘They commonly put Bay.falt into Chzefe for a double 


put intg reafon ; firft, becaule it gives ita better Tafte 5 and fe. 
Cheefe.  condly, inorder to keep it the longer. Bay-falt operates ~ 
upon this occafion, by its long and ftiff parts which ftop 


up the Pores of the Cheefe, in the fame manner as we have 
already noted in the preceding Chapter, concerning Salt 
Butter, wherein the Salt produces the fame Effet. 
All forts of Cheefes are not alike pleafing to the Tafte, 
that of Roquefort, Parmefan, &c. are for the niceft Tables: 
Averfon a There are alfo feveral others much efteemed + In the mean 
Chee/e. | times there are many Perfons who have fuch an Averfion 
eefee  tovalll forts of Cheefe, that they can neither bear the fight 


nor {mell of it. 1 fhall not enter here upon explaining from _ 


whence this natural Averfion does proceed, Martiz 


Schoockius hath wrote a Treatite‘on purpole, De averfatione 


€afei, to which I refer the Reader. 


3 


Eymology. - Cheefe in Latin is Cafeus, @ latte coatto, quaft coaxeum s i 


becaufe "tis made of Milk curdled 3 or elle, quod fero careat, 
gitafi careum 3 becaule they deprive it, as much as may be, of 
its ferous moifture. Laftly, others pretend, that the word 
Cafeus comes from Cafare, to fall; becaufe the Cheefe finks 
to the bottom of the Veflels, as “tis feparated from the 
Whey. — | a te 
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Oe MYA Bes XM a 
‘Of a Hen, 


ry ‘Here are two forts of Hens which differ in Difference 
Colour, the Beauty of their Feathers, in 

bignefs, and feveral other ways. You are to €hice. 

chufe thofe that are well fed, tender, young,and — 

that have not yet laid any Eggs. | ay 
_ Their Flefh is pectoral, eatily digefted, produ- Good ef- 
ces good Juice, is very nourifhing, increafes the fet. 

Spirits, moiftens and cools, and is very proper 

for macerated. Perfons, that are recovering frora 

Sicknefs. - Avicen pretends, it makes the Under- 

ftanding more quick and lively, thatit clears the 

Voice, and confiderably increafes Seed. ie | 
_ When a Hen is a little oldifh, then her Flefh i effeds. 

grows dry, hard, and not eafy of Digeftion, = __ 


A Hen contains much Oil and volatile Salts, in Principles. 


all the Parts of it. i 
_It agrees at all times, with any Age and Con- 7ime, Age, 
{titution : In the mean time, it is better for nice oe Con, 
Perfons, and fuch as lead anidle Life, than for eisai 
thofe who are ftrong, robuft, and ufed toa vio- 
tent Exercife, or hard Labour, fecing thefe laft 
require more folid Food, and that doés not fo 
eafily wafte. agate Auth a aA aes 


. 


REMARKS. 


°° HE Hen isthe Female, as the Cock is the Male: 
She is too well known every where to need any De- 

{cription here, and is much ufed for Food. — Its Flefh is ve- 
ry favory, and produces the feveral good Effeéts before- 
~ mentioned ; the reafon of which is, that it contains a juft 
proportion of oily and faline Principles, that are ftrittly 

united together: Inthe mean time, when the Hen grows 

old, her Flefh is hard of Digeftion, it grows hard, dry, : 

and like Leather ; becaufe its oily and balfamick parts have i. 
been infenfibly difperfed, and drained off by the continual ~ 
Fermentation ofits Humours. : 
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Different 
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fen. 


Some Perfons formerly were of opinion, that the eating 
of Hens, Chickens and Capons, caufed the Gout ; and 
perhaps there were two things that gave occafion for this 
popular Error. Firft, thefe Animals are fubjeét to the fame 
Difeafe, and confequently may impart it to thofe who feed 

upon them; but it would follow from hence, that we muft 
contraét all the Difeafes of every Animal we eatof, which 
we find otherwife by experience. Secondly, they were in- 
clined to this opinion, from a Confideration that thofe who 
fead an idle Life, fare high, and feed upon juicy and nice 


Food, fuch as Chickens and Capons, are more afHiéted with | 


the Gout than others; but ’tis not becaufe thefe People live 
ufually upon Capons and Chickens, that they are fubjeé 
to this Diftemper, but rather by reafon of the idle Life 
they lead, and the excefs they go‘ to in all forts of Pleafiures, 
In fhort, if it were true, that the eating of thefe Fowl 


brought the Gout upon us, we fhould fee nothing elfe but ; 


gouty Perfons every where ; for we may fay, that there is 
now-a-days do Food more common than this at all times, 
and among all Perfons, both young and old, fick and well, 
and of what Conftitution foever they are. ants 
It’s faid, that the Hens at Padua are much larger and 
bigger than the Hens of other Countries. There are fome 
in Turkey, who have very beautiful Feathers, and of great 
Variety. Thete ane fome in Perfia that have no Tails nor 
Rumps’; and othersin China that bear Wool, like that of 
our Sheep. fn fome parts of the Jndies, the Flefh and 


Bones of the Hens are black, and yet tafte very well. 
‘They make ufe of the fat of an Hen in Phyfick, for — 


qualifying, diffolving, and foftning hardned Parts. 
They open a Hen’s Body, and apply it hot to the Head, 


in order te open the Pores in malignant Feavers, and in~ 


$ 


Diftempers of the Brain, as Appoplexy, Frenzy, Lethar- 
gj, and Delirioufnefs. Wi leipe 


Membrune They dry the internal Membrane of a Hen’s Breaft, 
of a Hen’s and reduce it to Powder, and make vue of it in this man- 


Breaft. 


ner, to provoke Urine, help Digeftion, fortify the Sto- 
mach, and ftop Loofnels. | 8 Boe: 
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‘proper than Hens, for thofe who are ufed to vi- 


| -caufe its Flefhis not compact, and clofe fet together. It’s 


- gily and balfamick ‘parts that are abundantly contained 


- junétion one with another, which contributes to make the 


‘duce good Humours, 


Of Chickens! 
CHAP. XVII 
Of Chickens. 


- 


hee ought to be young, tender, fat, and Chait, 
wellfed. ‘They are better and wholefomer | 


at two or three Months old, than at any other 


| 

: 

| 

time. ; 

Their Flefh is nourifhing, peforal, eafy of Di- Good Ef 

geftion, moiftning, cooling, and has good Juice, f¢4*- 

Chiicken- broth 1s much ufed by People in Fevers, © 
as requiring a very light Food ; and when they 

would have this Broth have a certain Vertue in 

it, they ftuff'the Chicken with Drugs fit for that | 

: ‘s | 

: 


purpofe. — : 


fe do not find that the ule of Chickens pro- Il Effeds, 
duces any ill Effects. 


They contain much Oil, and volatile Salt. — Principh.s 
They agree at all times, withany Age, and Hines : 
fort of Conftitution. ; however, they are yet lef Cant 


olent Exercifes, or hard Labour, who require . ’ 

more folid and durable Food. +5 | 

REMARKS. 3 Uae 

& Chciken, as every Body knows, isthe young ofa Her, | } 

| its Flefh is much like that of a Hen’s, and is even 

more delicious and juicy than the others and therefore, - 

they ufually eat the Hen boiled, and Chickens roafted, Mi 

_ You are to chule a Chicken that is young enough 3 \be~ - a 
caufe that in proportion to its advance in Age, its Flefr 

becomes drier, and not {fo ealy of Digeftion. 7 

y 

. 


A Chicken is very wholefome Food, which is ufed in - 
Health as well as in Sicknefs. It’s hard of Digeftion, bé 


pettoral,; moiffning, and nourifhing, upon account of the 


therein. Laftly, it has“ good Juice, becaule its oily and 
falt Principles are therein in a due Proportion and Cone 
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Juices of this Animal o: a good Temper, and fit to pro- 
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The Chicken being of a Subftance not fo compact and 
clofe in its parts, and not fo bigasa Hen; It’s ealyenough 
to imagine, why ’tis not fo good as a Hen for labouring 
Men, for fuch as are uled to Fatigue, and ftand in need of 


folid Food. 
CORDA P. (ORV IIG 
Of Capon, . com 7 
Choice. QT OU are to chufe a Capon that is young; _ 


tender, fat, well fed, and that hath been 
bred in a pure and ferene Air. Capoms are ~ 
more valued at the Age of fix, feven, or eight 


- Months, thanat any other time.” 


Good ef. ‘Their Flefh is vety Nourifhing, it produces — 
feits. good Juice, is Reftorative, recovers decayed — 


nye Strength, good for the Pthifick and Confump- 
FAR tions, eafy of Digeftion ; and they often make 

\ Broth of it, in order to fortify and recover 
Strength. ) 


Wefe#s. — We do not find that 4 Capon produces any ill 
Effect; no morethana Chicken. © 
Principles. A Capon containg much volatile Salt and Oil, 
in all its parts. | | ie 
Time, Age, It agrees at all times; with any Age and Con+ 
and Con- ftitution. | | wo 
(tisution. Ge page” wo} as 
REMARKS. oe 


Capon, as every bedy knows,. is a Cock that has beer 

— £\ Gelded, in order to make Kim Fatter, and his flefh, 
of a more tender and delicious Tafte. The Cock is a lafci- 
vious Animal; that abounds in {pirits and feminal Moifture < 
Butas the great heat of hisbody caufes him frequently te _ 
evacuate the fame, his flefh becomes dryand hardof Di- 
geftion ; hath but little Tafte, and but tittle ufed, efpeci- 
allyat Dainty Tables ent ae 
‘A Capon on the contrary, which is not fubje&t tothe — 
fame heat asa Cock, doth not fuftain the famelofs, and fo ~ 
the moft {pirituous and balf@mick parts of his Blood being’ 
| 


Fh a 


aT ry. a a ty ent 


kept in, they contribute to make his flefh have a better 
Juice in it, than that of the Cock’s. 


pitld, Sin) n't tiie | cakes Ns al mace A ia ata 


The Fleth ofa Capon, is in Vertue and Tafte much like | 


untothat ofa Chicken :. Inthe mean time, that of a Capon 
_ ismore nourifhing, pleafant and properer for People ufed 
to fatigue, than the other 3 and the Reafoa is, becaufe this 
fame Flefh contains Juices that are more Concotted, Dige- 
fted, and fuller of Oily balfamick particles. 
- Tho’ we have obferved, that a Cock is no delicious Food, 
“yet Cocks-Combs are delicate Eating. 

They make Broth of a Cock, and upon this occafion they 


Cocks 
Comb, 


chufe the oldeft they can get. This Broth is of an opening Cock broth, 


and deterlive Nature; it loofens the bodya little, and lis 
both Nourifhing and Reftorative. 3 
The Cock is a Fierce, Bold, Courageous and Vigilant 
Bird, efpecially that which has a Red Comb, and lively 
and fparkling Eyes: Danger will not make him recoil; he'll 
brook no Rival, he fights with amazing fury, and fome- 
times till he camhold it no longer 5 feveral Generals in for- 
- mer Times have ufed Cock-fighting in the prefence of 
their Soldiers,te encourage them to Battle,by the Example of 
the Animals, which attack one another and defend them- 
 felves with fo much Addrefs: They give alittleGarlick to the 
pire to heat and: animate them before they put them to 
ne zs, Hide - ; < 
a “When the Cock has gained the Vittory, he appears ftate. 
ly, proud, infolent, and crows by way of Triumph; but 
when he has been beaten, his fpirits are funk, he cannot 
Crow, and he is fo afhamed of being beaten, that he will 
go and hide himfelf in ‘the firft place he can come at. 


Some will fay that a Bafilisk cannot hear the crowing of me 


a Cock, but fhe is prefently {éized. with fo terrible a fright, 


that many times terminates with her Death. Pliny aflures | 


ts that Panthers are much affraid of the Cock. Several 
_ Authorsobferve, that Lyons cannot look upon nor hear the 
 Gock crow without trembling, and Lucrecius endeavours to 
explain this natural fear of the Lyons, by thefe Lines. 


We) ~~ Gallorum in corpore quedam 
__. Sentina que cum fint oculisimmiffa Leonum, © 
Pupillas interfodiunt, Kee 


_. Several parts of a Ceck are good in Phyfick, and there- 

fore they anciently facrificed Cocks to Bfculapius. 

© Some Phyfitiansaffure us, that the Genitals of this Bird, 
_efpecially while it is young, are good for lean and waited 

Perfors, and generates feed. Ke my eas 

- The Fat of a Cock is ufed in Phyfick.in the fame manner 

asthat ofan Hen, Mies chee , 

as “a 


Cocks 


< Ber 


The Geni- 
tals of 6 
Cock. 
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. Cocks - Cocks brains are good to Stop Loofenefss they alf@look — | 
brains,and upon His Gall to be good for the Diftempers of the Byes, and 
Gall. to take away Spots ard Freckles iri the Skin. 


CHAP. XIX. 
OF the Turkey-Cock. 


Choice. Me U1 are to chufe that which is youn g, ten 

der, fat, and well fed. ah 

Good Ef. It’s very Nourifhing, produces good Juice, is 

fetts. eafily digefted, recovers ftrength, augments the 
feminal Moifture, and is good tor meager Per= 
foris; and fuch as are recovering fron ficknefs. _ 

I effeds. On the other hand, when it is growna little . 
oldifh, the flefh becomes hard, like Leathey 5 
and not eafily digefted. “lh 

Trinciples It contains much Oiland volatile Salt, in all 

the parts ofits ig ss Palannees 

Time, Ke, Itagrees at all times, with any Ageand Con-" 

fin Con- ftitution, provided it has the necellary qualities 

Fuuilome before mentioned: abe vic. 

REMARKS: 
“EAH Turkey-Cock isa Bird well known, and as mud — 
fed for EGod, as Capon and Chickens ; it has a 
good Tafte, and produces as good Juice as the other. Its 
tiefh is alittle firmer, and yields a more folid anddurable 
Nourifhment: As for the reft, it may be compared inevery 
refpeét with Capon and Chicken being very near of the 
fame Natures OLS e+ les Sie aa a 
It’s faid that Turkey-Cocks in America,New England, and 
Virginia, are larger and better tafted, than ours in Europe « 
Thefe Eowls were formerly unknown to the Europeans, 
and were firft brought amongft us, out of Numidia in 

Etymology. Africa, they were allo ‘brought from the indies, and that 

; v" Takes fome call them the Indian Cocks. The Greeks called 
the Turkey-Hen Meleagrides, becaule they fancyed the $i- 


fers of Meleager, were tutned into thefe Birds: 


oe 


ee ere Cty ee ee mg A ae ee 


~ Of Pidgeons.. 


As for Turkey-Cock8, they are called Pavones Indici, sor 
Gallopavi in Latin, not. becaufé they, wefe of the fame kind 
with Pea-cocks (for they differ much, and are not near fo 
beautiful as the other) but becaufe thefe two kinds of Birds 


havefomethingin common between them: In fhort, both 


the one and the other of them are haughty, malevolent, 
colerick, felf-admiring, and feem to be pleated with 
your looking uponthem. : i 


Po. CMAP xXx. | 
© OF Pidgeons, 


_. are’ diftinguifhed by two general Clafles, 


viz. the Tame and Wild Pidgeon. ~ 


~ You afte to chufe both of the one and the o- Choices. 


ther: thofe that are young, tender, fat, fleflyy, 
well fed, and that have been bred in a pure and 
ferené Air. Ne NPS Ge oa a | 


. They are very Nourifhiag, fomewhat binding, Good ef, 
_ itrengthning, and provoke Urine: they are fs. 
_ look’d upon to be good for: cleanfing the Reins; 


and toexpell the grofs matters that ftick there. 
Some Authors pretend the ufing of Pidgeons 
cures Convulfions, and is a Prefervative againft 
_- Peftilential diftempers. But I will not affure the 
Reader, that thefe pretences are well Grounded. 


_ Asa Pidgeon grows old, fo proportionably wefeds. 


_ does its figfh become dryer, and more folid; 
harder of digeftion, and fit to produce grofs 
- and melancholy humours; and hence it is that 
‘many Authors have condemned the ufe of Pid= 
geons, and look upon them to be bad Food. | 
They contain much Oil and volatile Sa! 
an indifferent quantity of earthy parts. — 
_ _ They agree at all times with any Age and 
Conftitution, but thofe tliat are melancholy, 


ought to make ufe of them more moder» -) , ftimiors 


than other Perfons. 


Jae 


[ ‘Heré dre feveral forts of Pidgeons, which Kinds, 


it, and principles. 
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REMARKS. - | 
BR HE tame Pidgeon is a Bird well known, for being 


| much ued by way of Food. When ’tis young, the 
Flefh is tender,, Juicy, and eafy of Digeftion 3 becaule it 


contains a juft proportion of faline, oily, balfamick, and 
phiegmatics Principles 5 but as it grows older; fo propor~ 
tionably the fermenting of the Humours diffipates the moré 
humid parts, which afterwards makes*its Juices to be grofs, 
eartay, and fo apt to render the Flefh hard, and heavy in 
the Stemach: In the mean time, this Flefh being very 
nourifhing, and producing folid and durable Food, as we 
(hail explain it by and by, It may be proper for thofe who 


“have a good Digeftion, are in continual Exercife of Body, 


Risp-doves 


they grow, the longer confiderably do their Claws become, . | 
whered) their Age is known, and thefe Claws of theirsmay 


- . Jurtle- 
Dove. 


and {pend themielves much. Spoil 
Arifiotle and Pliny obferve, that a tame Pidgeon ufually 


lives eight Years 5 on the other hand, fome Authors af; 


fure us, that they had feen thofe which had lived two and 


twenty. . Be MAGES ore ea . ae 
The Ring-dove is no other than a Wild Pidgeon, that 


ufually fits upon the Ronghs of Trees, and will not light 
upon the Ground , becaufe *tis of a very fhy Nature > Its. 
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Flefi basa good “Lafte, but is drier than that of a tame Bs, 


Pidgeon ; the xeafon of which is, that the Wild Pidgeon 


being more upon the Wing than the other, does alfo the 
more difperfe its moifture : The Ancients looked upon it — 
to be good againft Venery, 2s you may fee by thele Linés” 


of Martial : . | 
Inguina torguati tardant heberantque Palumbi Pet 
Non edat bane voluerem qui cupit efe falas, i ee: 
“Some Authors fay, Wild-Pidgeons will live till they are 
thirty Years old, nay fometimes to forty; and the older 


be cut off, and theyll feel ne Inconveniency by it 


7 7 
—— > i 


The Turtle-dove is another, and finer: kind of Pidgeon, ‘ 


than tho already fpoken of : The Cock is ufually ot ag 


Afh colour, with a black Ring about his Neck : There 


are alfo fome of them white, efpecially in cold Coun? 
tries: The Turtle is either wild or tame < They love to 
live in fandy, rovgh, and mountainous. places, and they 
keep on the tops of Trees, where they build their Nefts 5 
however, they often come down into the Plains and Gar- 
dens to leek for Food. -Aritorie obferves, that they go in- 
to hot Countries in the Winter, and into cold ones \ia 


< 


the Sumpuere it’s obferved, they live te be eight Years — 


; ran eld, 


Pach oe a 


i ia 
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” is Nourifhing, becaufe it containsa great many oily and 
_ becaule that being compaét and clofe fet together, it fticks 


out Difficulty be feparated from it. Laftly, the Flefh of 
_ a Pidgeon fortifies and binds, not only becaufe it contains 


old, and that the Cock is ufually longer lived than the 
The Flefh of the Turtle is not fo dry as that of the 
_ Wild Pidgeon. It’s better tafted, and produces good Juice; 
_ when this Bird is fat, tender, and. young, it’s delicate 

Food ; and this is what Martial {ays of it: © ! 


um mihi pinguis erit Turtur, lafkuca val bis, 
Bt cochleas tibi habe > perdere nolo famem. 


Galen alfa much extolls the goodnel of the Turtle, 
and fays, that it is a Food that is neither too grof nor ' 
_ too flight, and ina Word very wholefome. 
_ Pidgeons are to be fotind almoft every where. There 
wwere anciently multitudes of them in 4frica, becaufe it 
was not lawful to eat them, There ate a gteat many of 
them ftill in Cyprus, Sicily, and feveral other Countries 5 a 
becaufe thele Birds were Conlecrated to the Goddefs 4 
ens s % 0 EN ee: 
-__ We may fay in general, that all Pidgesns are of a dry 
~ Nature, and that inthis particular, they do not differ one 
. fom another, but asthey are more or lefs fo; their Flefh 


balfamick Parts: It allo yiclds: good and folid Nutriment; 


in‘fuch a manner to the folid Parts, that it cannot withe ik oe 


many eXalted Principles, butalfo becaufe that being but a 

~ hittle moift, and full of fome earthy Parts, the fuperfluous 

. Moiftures, which relax the Fibres of the Entrails, are fwal- — 
Jowed up thereby. hic : 1S eee . ‘a 
*. Phyficians ule a Pidgeon opened alive, againft the Apos } 


- plexy, Lethargy, and Frenzy, by applying the fame hot : Re 1 


to the Feet. It operates in this cafe, by opening the 


- Pores of the Head, with its volatile and exalted Princi- 


¢ 


e* ning, and difcufling Cataplafms. dung. 
eee : elium degere foler; becaufe it ufually lives on the tops of 


"er elle, quod collumejus ad fingulas comverfiones colores musets, 
fe ee aa . O44 becanfe 


_ ples; and thereby facilitating a free paflage for the fuligi- 


nous Vapours that afcend into the Brain co get out. a 
| The Blood of a Pidgeon newly let, and while it is fill Pidgeon’. 
' warm, is made ufe of to allay ‘the fmarting of the Eyes, blood. 

and to cure green Weunds thereby ;. That of the Cock, | 
which has been drawn frem under the Wing, is efteemed fr 
before: any other, as being more {pirituou‘. | 

Laitly, Pidgeon’s-dung is ufed in diffolving, ftrength- Pidgeon’s-_ 


A Pidgeon in Latin is called Columbus, quod in culminibus Esymvloge. 


. Houles ; or elfe, quod Jumbos colds, becaule ’tis Incentinent : 
& q = e 3 


- 


~ 
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becaufe its neck, according to the: different turns it has, Re of 

has alfo different Colours. es 8 
Fhe Wild-Pidgeon in Latin is called Columbus, a 


- ordnansdeiv, moveri, palpitare or elle, quod parcat lumbis 5 


- Kinds, 
: Choice. 


Good ef- 
feds. 


Ib effeds. 


Principles, 


Time, Age, 
and C 071- 
ftisusion. 


becaufe efteemed to be chafte. In fhort, fome pretend 4 
to tell us, that if after the Cock and the Hen havesonce , 
paired, one of them dies, the Survivor will never | 
another Mate. 
The Turtle is in Latin, called Turtur, from the Cooing it 
makes. "8 me 
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pe 


tigerkare two: forts of au the tame and 
the wild ; you are to chufe of either pry | 


them, that which is tender, neither too ‘young 


nor too old, well fed, and that hath ae bred 
in a pure and ferene Air: ae j 
Geefe are nourifhing ‘enough, and very folid } 


and durable Food. — ge 


It’s a little hard of Digeftion, and when it is Be ee 
too young, thenits Flefh is vifcous, and apt to 
produce grofs and excrementitious Humours; 


whereas on the contrary, when ’tis too old, it’s 
dry, hard, hasa bad Juice, and caufes Indigetti- 
ons and Fevers. 

Goofe contains much Oil, and volatile Salt : : 
The tame one does alfo contain much Phlegm, 3 
but the wild one has not fo much. 

Both the one and the other, in Winter time, | 
do agree with young bilious People, who have oe 
a good Stomach, and are nied to Exercife and q 
wats abour. | ghar: 
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OF the Goole. | teh i oe 
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©. The Goofe lives in cold, moift, and watry places. You ' 
meet with tnis Bird almoft in all Countries. They live ; 
long, efpecially the Wild Goofe, if we believe fome Au- 
thors. Wiklam Gratarolus obferves, that they'll live to be 


ee dts obferved, that a Goofe is very vigilant, and fleeps ; 
fo flightly, that the leaft noife awakes her ; and fome Peo- 
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- for their Negligence. biog ee ti 
- It may be faid in general, that the Fleth of a Goofe is | 
__, More agreeable to the Tafte ‘than it is wholefome, In 
- ‘fhort, it always abounds with heavy and grofs Juices, that 
make it hard of Digeftion, and therefore it ought to be 
very moderately ufed : However, ’tis proper enongh for | 
_ Yoebultick People that have a good Stomach, becaule it is 
* nourifhing enough, and is a durable-and folid Food. © 
_ Some pretend to tell us, that Geofe Flefh, on which the 
Fes frequently feed, does not.a little contribute to make 
» them ofa melancholy Temper, of a dull, fad, gloomy Hu- 
--‘mour, and of a bad Colour. The ancient Britains {cru- 
| Pled to eat Geefé 5 but the Engiifh do it now with plea- 
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OF all the parts of a Goofe, Galen approves of fione but 


the Liver and Stomach for Food : However, the Wing is 


alfo very good. Some pretend, that Scipio Metelius, a Ro- 
man Conful, was the firft that ufed Goofe-Liver. Others 
afcribe this Honour to M. Seflius, a Roman Knight. < 


7 ‘ DST iy 


Goofe-feet.- The Skin of a Goofe’s Feet is looked upon to be aftrin- 


Goafe. 
dutige 


Goofe- 
blood. | 


Goofe-fat. 


Etymology. 


- Kiads. 
Choice. 


Good ef- 
fetts. 


47 effeds. 


gent, and good to ftop Bleeding or Flux, if taken to the 
quantity of half a Dram inwardly, after ic has been firft 
reduced to Powder. ee 7 wee 

They reduce Goofe-dung into a Powder, and halfa Dram 


of it is pre{cribed, in order to rarify and attenuate the Hus 


mours, to provoke Sweating, Urine, and Women’s Terms, — 
as alfo to haften their Delivery in Child-bed. = 


of which two or three Drams are prefcribed. : 

The Fat ef a Goofe is uled in Phylick. It’s of a diffol- 
ving and mollifying Nature ; it eales the Piles, and pains 
in the Ears, if put into them : When taken inwardly, it 
loofens th Body, and thofe parts of the Body which are 
affeéted with the Kheumatifin they rub withit. = 

A Goofe in Latin is Anfer, afrequentia © affiduitase natate — 
di; becaufe fhe delights to fwiminthe Water, = 


bi 


Of a Duck. 


goodnefs of its Tafte than that of the tame Duck, 


Whether you make choice of the one or the _ 


other, you are to pitch upon thofe that are ten= 


in a pureand ferene Air. 


‘ ° * ae 


Duck is nourilhing enough, and isa Food that. 3 
js folid and durable. Some Authors think, that . 


the eating of it puts q good Colour into the Face, 
and makes the. Voice pleafant and agreeable. 


The Duck, and: efpecially the tame one, is by 
hard of Digeftion, and breeds dull and grofs 


Humours. sa 


eh tk tet x} 
r he 4 


Goofe’s Blood is looked upon to be good againft 'Poifon, at 
a 
a 
Og Be XX eee 


Here are two forts of Ducks, viz. the tame 
and the.wild Duck; the laft of which has © . 
brown and reddifh Flefh, more valued for the _ 


der, young, fat, fed with good Food, and bree 


| 
| 
‘ 
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_ The tame Duck contains much Oil, volatile Principles, 
Salt and Phlegm ; and the wild ones have more 
volatile Salt than the other, but lefS Phiegm. © 


- 


_ Both the one and the other agree in cold Wea- Time, age, 
ther, with young haily People, who are ufed eC 
to much Exercife, and have a good Stomach, {iia 


REMARKS. | 


. Duck isanamphibious Animal ; for fhe lives by Land 
“Ms and Water. “The tame one is not fo well taited, 
nor fo wholefome as the wild Duck ; and the scaion is, 
becaule fhe has not near fo much Motion, and confequent- he ‘ 
ly abounds with dull, vilcows, and grofs Humours ; More- , ‘ 
over, the tame Duck lives among Mire and Ordure, and - a 
feeds upon nafty things, fuch as Mire, dead and rotten Fifh, ai 
Frogs and Toads; whereas the wild ones live upon Food, 
‘which-they feek for every where: They have alfo a fr-er 
’: ‘Tranfpiration, by reafon of the Exercife they have, which 
helps to attenuate and drive out the grofs Humours they 
- may have in them ; and laftly, more and more to exalt — 
the Principles of the Liquors, and for that reafon they a- 
bound more with volatile Salt, than the tame ones do, 
The Goofe and Duck are much like one another in re - 


‘ 


= 


_ pe&t to the Subftance of their Flefh, and very near pro- a ie 
~~ duce the fame Effets. The Wing of a Duck, as well ag 4 
that of a Goofe, is excellent Vittuals ; and Martial, by the - j 


following Lines, fhews, what were the parts ofa Duck molt 
in efteem, for the goodnefs of their ‘Tafte- 


Tota mibi ponarur anas, fed pellore tantum, 
| ‘Et cervice fapit ; cetera redde coquos 


‘The tame Duck rifes it {elf but a little from the Barth, Txme-duck, - 
“and walks flowly, becaufe fhe is very heavy; but in lieu 
of that, fhe {wims very eafily and falt, and can fora long 
time hold her Head,and the reft of her Body, under Water, 
- either to feek for f{omewhat to eat, or to conceal her felt. 
- When a Duck's Egg ishatched by a Hen, it’sdivertin 
 enough'to obferve, that the Hen does not at firfe know 
her own young ; and as the Duckling, as foon as it is out 
of the Shell, runs into the Dirt, and co {wim in the Wa- 
ter by natural Infting& : The Hen laments, mourns, and calls 
“for it in as mournful and compaffionate a Manner ascan be. | 
~ The Liver of a Duck, beides that it hath-a very good Duck’s- 
> > Relifh, is alfo looked upon to be good for fopping the Heer. ~ 
| Flowing of the Liver. — abe ah ge : 
The Fat of a Dick is of a mollifying, diffolving, and folt. Fur” 
. ming Nature. | re 
t. “Tale o © 4 Why ca They 
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' Macreufe. There is a Sea-bird, which the Frenc 


_ Etymotogy. 
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$65... « AE remi@op roids.’ 
, es hey open the Body of a Duck, and apply it warm to 
the Belly in the Wimd-Cholick. "ME i 
Wald-duck. ' There are feveral forts of Wild-Ducks, that differ from 


one another. in bignefS, form, cry and colour. There are 
fome of them which fly flow, and’ others very fwiftly : 

' “However, we may fay in General, that Wild-Ducks, for °° 4 
the moft part, fly falter than tame ones : They ufually 

; 


*tis a particular Species ; andof thefe there aretwo forts, 
the one fmall and ‘the other large; the fmall, whichis | 
moft in ule for Food, is in every thing like unto your me 
common Ducks, faving that it is not fo large, but ofa more 


ii Colour, and flies héavily ; but when it ha 


fore it fhould not be eaten but when young. This. fame 
Fiefh taftes alfo of Fifth, and the Ryman : 
ge Ta ent. co SR Rear ke P. oe 
A Duck in Latin is Ags, and in Greck, vinta 4 96@, — 
nato ; becaule fhe {wims very faft, as before noted.’ Te 
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gr 8) ae} Partridge. 


Kinds. “(J -Here are feveral kinds of Partridges which 
Chile. Ac) ouelt to be chofen, while they are young, . 
_. tender, swell fed, and of a good Talte.* > ea 
Good Ef. © The Partridge is of a reftorative, ftrength- 7 
fects. ning, and very nourlhing Nature > Its@afy of 
Digeftion, increafes Seed, and Milk in Nurfes | 
Breafts 5 produces good Juice, and provesafo- | 
lid and durable Food. It’s good in Diarrheas.. . | 
i] Effeits. When a Partridge is old, his Flefh is hard, | 
like Leather, not ealy of Digeltion, and difa~ © 
‘ ‘ i 7 vA 7 J fa te 7 Wee 
eretable tothe Tafter, wo ee 


_ The red Partridge is more efteemed:than the others. It | 


WA tafted.” 
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Of the Partridge. 


much Oil, and volatile Salt. | 


Itagrees in cold Weather, with any Ageand rime, 
Conftitution, but more efpecially with Perfons 4ge ana 
recovering from Sicknefs, and thofe who are of he 


a cold and phlegmatick Temper. 
PR BMA RRS. 


AK Partridge isa Bird much valued, for the coodnefs of 
its Tafte, and the good Effeéts it doth produce. 


feeds upon Snails, Seed, and the tender tops of feveral 
Trees, and other Plants. et 
Our Partridges are very near as big asa Pidgeon, and 


in fome places larger. Strabo in his 15th Book fays, that 


Porus, King of the indies, made a Prefent to Auguftus ofa 
Partridge that ‘was larger than a Vulture. Some Authors 
‘fay, there are red ones in the Ifle of Chig as big as Hens. 
You have white ones in feveral Places ; as alfo Afh-cos 
Joured ones, and others of a different Hue, and are very 


- Some Authors affure us, that the Partridge is fo wanton 


and Jafcivious, that as often as the Cock fees, or even hears 


the Hen, he cannot forbear treading, her ; It’s alfo faid, 


_ “if you fhould flay a Looking-glafS before him, he'll run to 


- 


his Pi@ure, and do the fame thing ;.and that when he 
meets with the Hen’s Eggs, he breaks them, for fear he 
_ fhould lofe her Company, while fhe fits upon them. 
‘The Partridge lives ufually fifteen or fixtcen Years; and 
Ariftorle fays, he fometimes attains to the Age ot five and 


' twenty. They cannot raife themfelves high from the 


» 


Earth, becaufe they are heavy 5 but they fy with much > 


force and brisknefs. 

The Partridge’s Flefh is firm, and full of vifcous Moi- 
“ftures 3 and for that reafon, ‘tis very well tafted, good in 
Diarrheas, and for pituitousand phlegmatick People. The 


' » eating of Partridge increafes Seed, is very nourifhing, and 


: 


j ‘ 


wholeiome for Perfons recovering from SicknefS; not only 
becaufe it contains many oily and baifamick Parts, that are 
‘fit.to unite with the folid Parts, and to reftore them, but 
alfo by the affiftance received from its volatile Salts, which 
keep the Liquor ina juft Fluidity, and incréeate the Ani- 


mal Spirits. 


tN 


fs 


When a Partridge is old, the Fermentation of its Hu- 


tours does infenfibly carry off its more volatile and moift 
Parts ; and therefore its Flefh then becomes hard, dry, not 
-galy of Digeftion, and has little Tafte. / ; 


% 


» 


5 ET ll | 20) 
~ The Partridge, in allthe parts of it, contains Principles. 
; ; t 


a. 
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- A Partridge ought not tobe eater as foon as *tis killed, 
but fhould for fome time be expofed tothe Air 5 for by — 
that means its Flefh will grow more tender and fhort, by- - 
a fmall Fermentation wrought therein. Tee a 
Bloodand — Phyficians'make ule of the Blood and Gall of a Partridge, — 
Gall of 4 for Ulcers in the Eyes, and Cataraéts and Webs, which 
Parts idge. are putin while hot, and firft drawn from the Bird. / ~ 
Partrilpe. Shey eho make ufeof the Feathers of a Partridge, to 
fe igi cure the Vapours in Women ; for which end, they are 
? * burnt and finell to. i as 2? th 
The Mar. The Marrow and Brains of a Partridge, being eaten, 
row and are good for curing the Jaundice, iy SS cae 
Brains ofa A Partridge in Latin is Perdix, which Name it had ~ 
Parwidge. from the noile it makes, which feems fomewhat like the 
Biymology. Word. 1 Bik sia: ; 
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Of a P heafant. 2 vee 


Choice, ou ought to chufe that which is young, 


i tender, fat, and wéll fed. ten ge 
Good xf, _ it’s Nourilhing enough, produces good Juice, — 
felis. folid and durable Food: ’s of a fortifying and — 
-yeftorative Nature, good for hectick Fevers, and — 

- Perfons recovering from Sicknefs. It’s eafy of — 

- Digeftion ; and "tis pretended, that the ufe of © 

. it is wholefome, and good for Epilepfies and » 
Convulfions, cae it sa ie a 20a 

effets. The Pheafant produces no ill Effeds, unlefs — 
 pmmoderately ued. ne 
rrincpiey Ut contains much Oil, and volatile Salt. a 
Time, Age, The Pheafant is beft in Autumn, when ’tis © 
and Con. fatter than at any other time, and fuits any Age 
ftizuion. and Conftitution. as Sie ae sc Suit 


a 
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XY { 
REMARKS 
HE Pheafant is a Bird almoft as big asa Cock. Tt 
hath a long Beak, an Inch thick, and crooked at 
the end. His Tail is very long ; and there are but few ‘ : 
Birds that have fo exquilite and delicious a_‘Tafte as the 
Pheafant ; and thereforeis, ferved up to the Tabies of Peo- 
: PE of Quality. — 

“There is the Male and the Fe: nale ; the firft of which 
is larger, fairer and better tafted than the other. Aver- 

- TOES prefers a Pheafant before all other Birds, for the good+ 
nefg of its Tafte, and wholefomenelS. Galen compares the 

_ Flefh of a Pheafant with that of a Hei or Chicken, tho’ 

~ a Pheafant has a much better Tafie than a Hen: It’s alfo | ; 
drier ; and the reafon is, becaufe it lives in Woods, enjoys , 

_ a free and dry Air, and has much Exercife. ‘i 

' The Pheafant is not fo wanton and ‘la(civious as. the | 
_ Partridge; but we may fay, it’s dull-and fupid, for when 
he has once hid his Head, he thinks the reit of his Body - 

_ is not feen. He loves and admires himfelf fo much, that : 
he may be eafily taken, when he is imployed that way. ) 

The Flefh of the Pheafant produces. the feveral good d 
| BAe we have mentioned ; firft, becaufe *cis neither too fg 
_ moift, nor filled with vil cous and ‘gro Juices, but indiffe- ~ 
rent dry ; and fecondly, becaule it. contains a convenient — 
"proportion of oily and balfamick Parts, and volatile Salts. ; 

The Fat ofa Pheafart, being externally applied, forti- gaz of @ 
fies the Nerves, diffolves Swelliliess and gives eafe in the Pheafante ae 
‘Rheumatifn. eg 

There is another kind ee Pheafant i in Latin called Ure. Ano her oy 
ae and this is fubdiyided into two other Species, viz. kind of eh 
"the great and little ones; the firft is as large asa Turkey: Pheafante 
- Cock, has a black Head, fhort Bill, long Neck, su its 
Feathers of a blackifh or reddifh C olor. | 

The fecond is called Pbafanus montanus, the Redness ’ 
 Pheafant, and differs from the other, only that it us much 
_ fimaller- 

- Thefe Birds'live: in Mountains, Forrefts, and’ Northern . 
Climates. It’s faid, they lye in Winter under the Snow esi 
for three Months together : ‘Their Fleth’ is very Savoury, 
and has the fame|Vertue with that of a Pheafant. it is 
dry enough, and confequently contains but a tew vifcous 

and grofs Humours. Laftly, It produces good Juice, and 
_ isa folid and iafting Food. 

Caligula ordered thefe forts of Birds to be: factificed to 
him. ‘Their Fat has the fame Vertue as that of the com- © 
gon Pheafant, 

: - This 
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Etymology. This Bird i ‘is in Latin‘called Urogallus, oe uro, to bura, 
ve and Gallus, a Cock ; becaule ’tis like a Cock, and'fo very 
hot, ‘that it can continue under, the Snow for feveral 
Months, and not be hurt. 
The Pheafant. is by .fome called Phafanus, ap i faciens 
fanum, becaule ’tis very good Food 3; but its true Latin | 
Name is Phafianus, a Phafi Colchidis fiuvio ; 3; becaufe it was 
firft found near a River of Colchos, called Phafis; from - 
whence "tis pretended, the Argonauts ‘brought this Bird in- 
to Greece, and {o to Us ; and this is proved by thele Lines 
of Martial : C es a 


Argiva rime jn tranfportata caring s 
Ante mihi notum, nil nifi Phafis erate. 


CH AP. XXV. | secs 
OF a Quail, 


Choice. OU are to fig that Wibicleis is young, ten 
der, and well fed.. a 

Good ef. It’s very Nourifhing, « creates an Appetite 
fe#s. and produces good Juice. Y 
effets. _ Several Authors look upon Quails to be very - ' 
| bad Food, though not’fo much as they would. 1 
have it to be: Indeed, it’s fomewhat hard of — 
Digeltion, efpecially when old. We fhall in 

our Remarks ipgak more at large of 1 its rem ; 

fed allukffetisipaye, <S: 

Principles. 1t Contains much Oil and volitile Salt. ae 
Time, Aer Vt agrees at all times, with any Age and Con- 


ana sik pec it begnoderately uted. i 


sa REMARKS. a bi ad 
<HE Quail is a ‘fmall Bird fomewhat bigger’ than a 
Thruhh, finely feathered, and has a pleafant Note. — 
Tt ufually feeds upon Millet, Corn, and other Grains. It’s vb 
fuch tender, and delicious Food, that’ cis ferved to the beft ‘6 
Tables. wih nt fas tiny 
Moft Authors as not agree about the Effeéts produced é 
by the Quail, dverroes pretends it has bg: Juice, and 


= 
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that itis good for Perfons recovering from Sicknef, and 

fuch as’ enjoy perfect Health ; which we willingly agree 


to, becaufe in the firft place we have not experienced any 
ill Eife€ts produced by the Quail : Secondly, becaufe we 


find its Flefh to confift of a Subftance that is a little com-. 
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pact in the parts thereof ; and that it contains a conveni- _ 


ent proportion of oily and balfamick Pzinciples, dnd of vo- 


latile Salts. Indeed, *tis fometimes not fo ealy of Digefti- 
-on, and this proceeds from its over-fatnels, that is heavy _ 


on the Stomach 5 but when it is ufed moderately, there is ~ 


none of this {mall Inconvenienee to be met with from it. 
Galen, Pliny, and Avicen, do on the contrary aflure us, 
that the Quail is very dangerous Food ; and Galen fays, 
he had feen,feveral Perfons in Phocis, Boetiz, and Doris, 
that fell inte Convulfions and Epilepfies, that had eaten 
thereof ; and this, as he imagines, was produced from the 
-Quails of this Country’s feeding upon Helebore ; tho’, on 
the contrary, ‘this Plant feems to me to be likelier to cure 
than to caule the Hpileply ; for the fame working by Stool 
and Vomiting, may expelthe fharp and pungent Hamours 


that caufe it 5 but though Helebore of. it felf were proper » 


for the producing of Epilepiies ; and that Quails very tre- 


“quently fed upon it, it would not from thence follow that 


-Quails were fo apt to caufe Epilepfies, fince the Helebore, 
by aflimilating it felf with the folid parts of the Quails, 
“muft have loft a certain Difpofition of its infenfible Parts, 
‘wherein alone this pretended Malignity might confift. We 
have already handled this, Matter in the Chapter of the 
Stag, to which we refer the Reader. 


. Thofe who are of Galen’s Opinion, in refpe& to a Quail, 


‘further fay, ‘for the maintaining of it, chat Quails being 


‘very liable to epileptical Motions, mayimpart the fame 3 


sto thofe that eat them ; but ic would follow from hence, 


‘that Goats, Sheep, Capons, Turtles, and feveral other . 
Animals commonly eat by us, and that are often 1ubje& to. 


Epileplies, mutt communicate the fame to us, which we 
have not yet experienced : Some of the Ancients follaw- 
“ing the falle Reafoning of Gale, in refpeét to the effeéts 
of the Quail, will have it eaten with Coriander-feed, Vi- 
“megar, and feveral other Ingredients, which will make it 
lofe its good Tate, and fo pretend hereby to diveft it of 
its fuppofed Malignity ; but as we are nor yet fo well con- 
vinced of its being fo pernicious, we fhall hold our felves 
“free to Seafon the Quail with what we fhall deem moft 
“proper to improve xs. pleafant Tafte ; and. we hall not 
trouble our {elves about correéting a pretended ill Quality, 
of which we have no manner of Experience, x Th 
3 fos AE 
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- The Quail does not rife high above the Earth, and flies 
heavily 3 for which reafon, Pliny calls it rather a terreftri- 
al than aerial Bird ; but Nature has made it amends, by 
by the great Agility ofits Feet, whereby he runs extreame 
ly fwift. It’s 2 wanton and lafcivious Bird as well asthe © 
Partridge. One Cock can ferve many Hens 3 and "tis faid, 
that as foon as he fees or hears the Heli} he goes and treads 


her. Albertus obferves, that the Hens are but few, in 


The Fat 
and Dung 


of the Quail 


Nn 


Choice, 


Cod Ef- 
feéts. 


jil Effelts. 


Principles. 
Time, Age, 
fi 


‘TUsi0n. 


\ 


any Age and Conftitution. 


compariton of the great number of Cocks. — sas 
~ The Fat of the Quail is good to take away fpecksin the — 
Eyes, as its Dung when dried and reduced to Powder is 
for the Falling: ficknefs. Mo Ane 0s 
The Quail in Latin is called Coturnix, its Name being — 
deduced from its Note, as well as thofe of feveral ether — 
Birds, as Athenaus, libs 9: Cap. 15- does obferve.: 
Mii 4 
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gies <i; ' 1 ; | a ae af 
X7 OU are to chufe thofe that are tendet; — 


young, fat, wellfed, and catch’d in cold 
Weather ; fortheyare then daintier, and of a | 
more exquifite Taft die ale 
_ ‘They create an Appetite, fortify the Stomach, — 
nourifh much, produce a’ good Juice, and are — 


K 

‘ : ; th e oA { 
-wholefome for Perfons recovering from Sicknefs. 
cs 


Some Authors look upon them to be good againit . 
tlie Falling-fheknefsim’ aut! So ee " 
They produce no ill Effeéts, unlefs they ate 
ufed to exces em es 
They contain much Oiland volatile Salt. : 
They agree, efpecially in cold Weather, with — 


‘ 
ey 
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A Thruth isa Bird that is alittle bigger thana Lark, 
whole delicate Tafte has recommended itto theheft 
Tables. It was much efteemed by the Ancientss Martizh 


preters the Hare before other Quadrupedes, and the Thruth © 
beyond other Birds. Aorgce alfo fays, there is NO a) : 


Of Thrufhes and Black-birds, — 207 


Food than the Thruth, and Glew reckons it of the Hum- 
ber of Aliments that have a good Juice. rae 
There are Thrnfhes almoft in all Countries. . They live 
upon the Befries of Myrtle, Juniper, Elder, and Ivy; they 
—alfo feed upon Olives, Acrons, Infeéts, Worms and Flies. 
They. build their Nefts on the tops of Trees- They are- 
docible, and’ will fon learn to {peak. Pliny relates, that 
Agrippina, the'Wife of the Emperor Claudius, had a Thrufh ‘ 
which {poke as plain as any Man. In the mean time, 
fome Authors aflure us, that the Thruth is fo Deaf, thag 
- it-was anciently become a Proverb 3 and when one was 
minded to fpeak of a Man that was very Deaf, he faid, _ 
be was much, or more fo than a Thrufh. ene 
The Thtufh, as we have obferved, feeds upon good 
- things, enjoys a free Tran(piration, and has exercife of - 
~ Body fuitable thereunto. Its Juices are alfo well qualified, 
_ by reafon of the Union and exaét proportion there is be- 
~ tween their oily and faline Principles; and this makes the 
- Thruth terbe fuch delicious Meat. _ It’s very Nourifhing, be- 
~~ caufe it contains many oily and balfamick Parts. It-cree  - 
ates an Appetite, and fortifies the Stomach, by its volatile 
and exalted Principles. It produces good Nourifhment, 
and is good for People recovering from Sicknels, for fe- 
veral Reafons: In the firft place, becauie the Flefh of the 
. ‘Throth is neither too grofs nor too thin, and contains but 
~ few vifcous Juices : Secondly, becaufe ’tis ealy of Digetti- 
on; and laftly, becaufe it contains Principles that are tit 
to recruit the folid Parts, and to increafe the Animal 
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Black-bird ought to be young, tender, choice, 
££ \ large, and well fed. Sabicea Oa: 
ong It produces good Juice, is nourifhing enough, Good ef- 
and éafily Digefted, if chofen as before-menti- feds. 
~oned : It’s alfo locked upon to be good forthe 


_ Bloody-flux-and Loofenets. ee | 
It produces no ill Effects, unlefs eaten to ex- /¥ efeds. 
’ cefss Ig the mean time, the older they grow, 


La 
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and the lefs fat they are, the harder does ther | 
- Fiecth become, neither is it fo eafily Digefted. 
Principles. It contains much Oil and volatile Salt. 


Time, Age, It agrees at all times, withany Age and fort 
and Con- of Conftitution. a ae 
Slitution. | 


REMARKS. Sa 
HE Black-bird has many things in common with the 
Thruth. It’s about the bignefs of fome Magpies, . 
and vfually blackifh, though in fome places there are white 
Birds of this Kind, but they are fcarce.. The Black-bird, 
lives i thick Woods and rough Places, upon Trees, and 
<n cracks of old Walls. They fing well eneugh, are doci- 
ble, and ealily learn what is taught them; but their Voice 
is not fo Articulate as a Parrots 5 the reafon is, becaule a 
- Parrot has a large Tongue like that ofa Man, and alarge 
and crooked Bill ; whereas the Black-bird’s Tongue is nar- 
row, and his Bill too, as well as fharp at the end and com- 
paét. He feeds in a manner upon the fame things as the 
‘Thruth does, as upon the Berries of Myrtle, Sorrel, Bl- 
der, and Holly. When he is kept in a Cage, and that 
ou would have him havea good and pleafant Voice, feed. 
him with Flefh, . It’s faid, this Food pleafes him beft, and 
will produce the Effect betore-mentioned. | cal 
” The Black-birds are like Thrufhes in many things, yet. 
they are not fo delicious and eafy of Digeftion 5; however, 
they may be reckoned among thofe Foods that produce a 
good Juice ; becaufe that in the firft place, being ufed. to 
‘much Exercife, they do not contain many vifcous and grofs 
Humours 3 and fecondly, becaufe their Flefh has many oily 
and balfamick Parts in it, as well as volatileSalts, that are 
apt to produce all the good Effeéts we have attributed . 


~*~ 


\ toi. Dey a he a ie ee 
- Etymology. The Black-bird in Latin is Merula, quaft Medula - and 
indeed, the Ancients Called him fo, according to he Te- 
ftimony, of Ifidorus, ¢o quod. modulemur 5 becaufe he fings 
pleafantly enough. sd Qa Oe he 
This Bird was allo called Nigretta by fome People 3. be: 
cawle of its being black, as before-mentioneds = 
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-CHAP xxvii. | 


OF Gnatfnappers: 


X7 Ol aré to chufe thofe that ate young, fat, Chotces 


, ~ arid efpecially at the time when Figs or 


_ Grapes are fit to eat. 


They are very nourifhing, produce a good Good ef 
Juice, create an Appetite, eafy ‘of Digéftion, fe. 


fortity:the Stomach, proper for Petfons recover- 
ing from Sicknefs, and are looked upon to be 
good for the Eye-figit. 


They are not wholefome, but while young ; i effets. 


for when they grow old, their Flefh is tough, 


and hard of Digelftion. 


_ They contain much Oil, and volatile Salt. . Principles. 
They agree at all times, with any, Age and 7’, “ge, 
. Conftitution. | 


a 0 © ae 


YC HE Gnatfiapper is a tender and fat Bird, that loves 


Figs mightily; for which reafon the Romans called 
it Ficedula: Some allo named ig Avis, Cyprid,: the Bird of 
Cyprus ; in all probability, becaufe this Ifland abounded 
with them § of éelfé, fay they, becaufe a great many were 
torinerly brought pickled out of this Ifland into Zavope. 

The Gnatfinapper chales to live im thofe places where 


there are Figs and Grapes. His Feathers change their . 
Colour in Autumn ; and they feem ajfo to change their | ~ 


” Shape, probably becaufe they Mew and grow larger, then 


3 


the Crown of their Heads is black ; and for that reafony 


- this Bird has been ¢alled Melancoryphus in Latin; according; 


-- to this Verfe i 


Sumque Melancorypbus, quod miki fufcus apex. 


The Gaatfnapper has a cutious and delicious Taftey 
and is ferved up to the beft Tables: Pifanellus fays, this’. - 


Bird never oversburdens a Man’s Stomach; but on the 


contrary; that it fortifies, eat never fo many. of thein = 


“ 


‘The fame Avthor alfo addsy that he had known fom, who’ 
P 
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210 A Treatife of Foods. | 
having eat a great many of them, had {pent the whole Day _ 
very merrily ; from whence ’tis concluded, that this Food” 
fupplied them with Spirits enough, with pure ge 
and but little dull and grofs Subftances. Indeed, as. the 
Gnatfhapper is very’tender and delicious, has. exercife e- 


nough for the enjoying of a free Tran{piration, feeds upon 
good Food, and contains many exalted Principles, it will 
_ be no difficult matter for us to comprehend, how this Bird 
can produce the good Effeéts that have been attributed to 
ite , , ; ” rf 


A. 


CHAP. XXIX. 
Of the Zark. 


Kinds. Wiflere are two forts of Larks; one that has 
kee . a Gop or Comb on her Head, and the 
Choice. ‘other without it. You ovght to chufe thofe 

. that are young, tender, fat, and well fed. 

Good ef- A Lark yields good Nourifhment, and when 
ii endued with the neceflary Qualities, is eafyof Di 
geftion. Her Heart and Blood are looked upon — 
to be good to provoke Urine, and to cure the 
| Cholick in the Belly and Reins. | 
effels. When the Lark isold, her Flefhis hard, dry, 
and hard of Digeftion, and the Juice bad. 

It contains much Oil and volatile Salt in it. 
Time, Age, Itagrees with any Age and Conftitution, ef- 
and Con- pecially in Autumn, when this Bird is fatter, 

- flitaion. and more delicious, than at any other time of — 


Principles. 


‘the Year. ‘ 
REMARKS. 


HE Lark isa little Bird well known, and lives up- 

on Corn and Worms. She has a very pleafant 
Note, and therefore many People keep her im a Cage 3 
however, fhe does not fing at all times, but in the Morn- 
ing early, when tis fair Weathers 3 but in rainy Weather 
and at Night fhe is filent. 9 BOE Sat is hy i ! 


the hark ana Ortolan. poe ge 08 i 


The Lark % is a delicions Bird, and much efteemed for 
the goodnefs of its Tafte, and the happy Effeéts it pro- 
dtices.’ As fhe is much upon the Wéng, fhe has Tranfpi- 
ration enough, and confequently muft contain but-a few 
gs Humours, and impny volatile and exalted Principles 5 
or which reafon, Lark’s Fle(h is favoury, ealy of Digefti- 
on, and has good Juice: In the mean time, when this 
Bird grows old, the more balfamick and volatile Principles 
infenfibly get away, and nothing is left behind but thofe 
that are grofs and earthy ; wherefore, her Flefh is then 
hard, dry, and not eafily digefted. 

H fy he Lark in Latin is called Alauda, ab infigni Aim 
ugitatione ; becaule her Wings are much in Motion. 
_ She is alfo called Galerita, or Caffi td, quod apicem Crifta- hinatie 
tum, qui Galeam five Cajfidem refert, in Capite bibeat 3 bes — 
caufe fhe has a Crown or Cop upon her Head, that is like ~ 
a Helmet. 


‘GAAP. xXx 
Of the Ortolan. 


rou fhould ohute that which is young, Choice. 
‘ §._ tender, fat, and fed with good Food. 

It’s Reftotative, Strengthning, and Nourith- gq Ef- 
ing, increafes Seed, is eafy of Digeftion, pre- feds. 
duces good Juice, and. is fuppofed alfo to pro- 

_ mote Women’s Terms. - 

It produces no ill Effects, net eaten tO Weffelts. 
excefs. 

It contains much volatile Salt and Oil. 


Le ? 
= “It agrees at any time, with. any Age and Peta 
ae Conftituvion. and Gon- 

. . a AEX Stithtion. 
REMARKS. . ie 


HIS Bird is about the bignels ofa Lark; but rather 
a little lefs, very fat, and of different Colours = 
Her Beak and Legs are inclined to red. She feeds upon 
feveral forts of Seeds, but Millet is that which fattens her 
moft, and that the likes beft. She ufually lives in warm, = 
“Ta fuch ds Provence, Danphiny, Banguedgc, ard. 
t 
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| \ The Flefh of this Bird is tender, delicious, juiey, and of» 

an exquifite Tafte ; and therefore ferved to the Tables of 

" the beft Quality. The good Effeéts it produces ariles from 

its having but few vifcous and grofs Humours, but a- 

bounding with oily ard balfamick Juices, and volatile 

‘Its Fat is of a lenifying, diffolving, and allaying Na+ 

ures. 


- 


CHAMP. Mode" 
| Of the Starling: 
7 OU are to chufe that which is young, 


“tender, fat, and that has been fed with 
good Food. iy 


Choice. 


Good ef. Its Fleth is Nourifhing, and yields good and 
_« fells. folid Food, and is looked upon to be good for 


the Falling-ficknefs. 


 INeffeds. The lefs fat a Starling is, and the older the. 


Bird grows, the harder and tougher is his Flefh, — 
the Tafte is worfe, and it’s not fo eafily Di- 
geited. | 

Principtes. _ The Starling contains much volatile Salt and — 
Oil, in all the partsofit. =~ 


° 


| Time, Age, \t agrees at all times, with any Age and Con-— 


_ flituion. 


t 
nae) 


. 


3 


and Con- Hitution, provided it has the Qualities we have 
now mentioned. - a 


REMARKS. 


ire HE Starling is a Bird as big as the Black-bird. It’s 
ufually black, buc ftreaked» with white, and fome- 
times red or yellows The Poets call it Avis pidlurata 3 
becaufe of its Beauty. The Tail of this Bird is fhort and 
black; his Feet are almoft of the Colour of Saffron, and 
his Beak like that of a Mag-pye, Aldrovandus deferibes. 
three fortsof them.  —s_- een 
This Bird is almoft to be found every where. Jn Sum- 
mer time he lives in. Forefts, watry Places, and Meadows ; 
but in the Winter he fhelters himfelf under the Roofs of 
Honlés, and fuch Holes as he gan figd; Thele Birds Ho ? 
. | Bs ee MaRS: alfy | 
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| Of t Starling, Lapwing and P lover o 2] 3 i. 
2\fo many times get into thofe Bottles which we faften a 
to so Wall for the benefit of Sparrows. They ate great 
Devourers, and feed upon the Berries of Elder, Grapes, O-. 
lives, Millet, Parfnips, Oats, and other Seeds: They alfo _ 
eat Worms, Hemlock, and dead. Carcafles 5 and therefore - 
feveral Authors look upon them to be bad Food. They 
are docible, eafily tamed and learnt to fing. They go to-'_ 
‘gether in Flocks, and fometimes towards Night in fuch 
4 vaft number, and fly with fo much-Force and Violence, 
that they forma kind of a Cloud, and make a fort of a 
noife which might be taken for a Storm. ee 
- “The Starling is naturally of a dry temper, and therefore 
_ if he bé not young and fat, you ought not to eat of him 5 
‘the reafon is, becanfe the older he grows, its moft ‘balfa- 
mick and {pirituous parts evaporate away, the Flefh grows 
hard, aot.ealy to be Digefted, aud even of a ftrong and, 
uapleafant Smell. - 

{t’s obferved, that a Starling ia Vintage time is fatter, 
more delicious and \better tafted than at any other time of 
the Year ; and the reafon is, becaufe this Bird loves Grapes 
‘mightily, eats of them to excels, and even makes confide- 
rable havock where-ever he comes. ‘ eee AS ore 

. Galen, in his fixth Book de tuenda fanit. places the Star- pal 
ling in the number of attenuating Foods, and that has a ror 
good Juice ; which muft be meant only of that which is 
young, that hath been fed with good Food, and that lives 
‘upon Mountains. ake 
-. The ‘Starling’ in Latin is called Sturnus, 4 sepeiy, flernere, Etymology. 
quod serram pedibus radat, © obvia queque verrat & flernat, ie 


_— 


dum alimenwum fibi queiit ; hecaule this Bird, in fearching 
f6r Food, fcrapes the Barth with his Feet, and turns alide 


whatever he finds in his way. 


CHAP. XXXII. 
Of | the Lapwing | and ti lover. 


“WJ JHefe Birds ought to be chofen when young, Chvice. 
| tender, fat, and well fed. a} 
They create an Appetite, yield pretty good Good ¢* 
Nourifiiment, ‘digit cafily, and are looked upon J’: 
to be good to provoke Urine, to flrengthen the 
’ Brain, purify the Blood, and for the Falling- 
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Weffeds. They are notvery folid Food, but foon wake, 
and therefore Perfons accuftomed to great Exer- 
cifes, or hard Labour, are not to ufe them. 
Principles. “They contain much Oil and volatile Salt, ia 
: all their parts. iy | 
rime, Age, “They agree at all times, with any Age and 
avd Cone Conftitution. | 


\ 


| flitution. 


REMARKS. 


W E have joyned thefe two Birds together, becaufe 
they live in the fame places, feed upon the fame 
Food, and their Flefh-is alike in Tafte, and produces the 
fame Effects: There ‘are alfo fomeé Authors, who have {fo 
. confounded thele two Birds together, that they have given 

| them the name of Vanelus in common. 
Lapwing They are both very near as big a Pidgeon. They ufu-- 
and Plover ally live near Rivers and Lakes ; feed upon Worms and 
_' Flies; they fly with great force, and make a great noifé 
intheir flight. They are of an exquifite and “delicious 

‘Tafte ; but the Plover is yet daintier than the other. _ 

' The Plover has a kind of a Cop upon his Head, that is 
obleng and black ; his Neck is green, and the reft of his” 
Body party-coloured. In fhort, you may fee fome that is 


green, black, blue, and white. 


' Kinds. There are two kinds of Plovers, which differ chiefly in 


Colour ;-the firft is Yellow, and the other is Afh-coloured. 
‘. The Lapwing and Plover being almoft always in Motion, 
and confequently enjoying a free and eafy Tranfpiration, 

they breed but afew grofs Humours, and the Principles of 

their Humours are exalted, and continually evaporate ; 

From whence it comes to pafs, that the Flefh of this Bird 

‘. — is very light, ealy of Digeftion, and well Tafted. 

Eymologyy The Plover in Latin is called Pluvialis, either becaufe 
; -™ thé People believéd be prognofticated Rain; or becaule he _ 
is ealier taken in rainy Weather than at any other time. 

The Lapwing in Latin is called Vinnelus, @ vanno, to 

fan; becaufe that whén he flies, he makes a noile like to 

that caufed by a Fan. re nies pec 
Aldrovandus doth moreover give a Lapwing the Latin 

Name of Capella ; not becaufe this Bird is any ways like a 
Goat in the thape of his Head, Eyes, or any other part of 

ay ody, but becaufe he makes a noile fomewhat like that 

goa Kid, - LoS SR 8 yt) ee Sea ee 
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OF Moorhens. | 


Here are a great many different forts of Xiv4s. — 
Moerhens. You fhould chufe thofe that 

are young, well fed, tender and fat. | 

They are very Nourifhing, and a Food that Good ¢f- 
is folid and durable enough. feds. 

Their Flefh is.a little hard, not eafily digeft- jv efeas, 
edj and full of grofs Humours, efpecially when : 

. thefe Birds begin to be old. 

A Moorhea contains much Oil and volatile Principles. 
Salt, in all the parts of it, = | 

It agrees at all times, with young People of a Time, age, 
ftrong and hail Conftitution, with fuch as have 4 Cou 
a good Stomach, and are ufed to exercifé their ftinations 
Bodies much. . | 


REMARKS. 


“\HE Moorhen is a Water-Fowl, whofe Body is flen- 
" der, Head {mall, Feathers of various Colours, Bill 
long, black, and a little crooked, Tail fhort, and Legs 
{omew hat long, which helps it to go about in the Water 
with eafe, as alfo round the Water to feck its Food. She 
does not {wim fo eafily as many other Water-fowls. ‘They 
five. upon fmall Filh, little Worms, Infetts, Plants, and 
other things, both in and out of the Water. 
Moorhens, efpecially when they are young and very fat, 
are ferved up to the daintieft Tables, though they are not 
all alike good. There are fome of them that tafte of the 
Mud and Fifh, and have a very unplealant Tafte, whereas 
others have an exquifite Tafte ; However, we may well fay 
in General, that as thefe Birds feed upon the grofs Foods 
ghey find about your. Marthes, Pools and Rivers, their 
Filefh is alfo full of grofs Juices, and ‘confequently hard of 
Digeftion ; yet thefe grofs Juices made it Nourifhing e- 
nough, a lolid Food, and fit for Perfons who have a good 
Digeftion, and fatigue: much. 16 . ‘ 
Moorhens are fo numerous, as before noted, that it nj ference 
would be almoft impoffible to defcribe every Species in par- 
ticular in this places Hoes ers thofe which are moft com- 
Te | 4 ; mon 
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mon and heft known have their peculiar Name : For Ex-: 
ample, Some are called Chloropodes ; becaufe they have 
greenifh Feet. Gefner, Aldrovandus, and other famous Au- 
thors, have defcribed three different kinds of them. Others 
are named Erythropodes, becaufe their Feet are of a Role- 
coloure Others Pheopodes, becaufe their Feet are darkifh, 
and Afh-coloured. Others were named Ochropodes, bee 
-gaufe their Feet are as yellow as Saffron, and they are di- 
ftinguifhed into great, middle fized, and {mall ones. Thofe 
named Melampodes had their Denomination from the black: 
nefs of them ; The Peliopodes, becaufe their Feet are A th- 
coloured or white. Evythre are thofe whofe whole Bodies — 
are red; and the Hypoleue?, who had the lower parts of — 
aA, the Body whitihiesié- tre wiih a TP ao 3 all 
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i etsy hae ape kere 
| Of the Woodcock, and Snipe. — 


Choice “OU ought to chufe thofe that are young, 
pe tender, fat, and well fed. ~ ° 


Good ef- _ Uhey are of a ftrengthning and reftorative 
feds, . Nature, nourifhing enough, and a good Foods 
re They increafé Milk and Seed. <1): < * : 
iD effeds. . They heat much when ufed to excefs, and 
aS ue ray fo eafy ‘of Digeftion when: a little 


_ Principles.) They contain much Oil and volatile Salt in 


all the parts of them. iis seen 
Time, Ace, . Lhey agree in Winter with any Age and 


- andC onftic Conftitution, provided that they be ufed modes 


sation. . yately. .: 1. 


REMARKS. 2 ES ag 


Woodcock is a Bird well: known, and to be found al- 

‘& -moft. in‘every Country ; and is ferved to the befe 
Tables, by reafon of its delicious Tafte. They appear.at 
all times, but more efpecially in Winter 3 for then they 
leave the Mountains, by reafon .of the. Snow.» Some Au- 

thors fay, they havea very bad fight, though their Eyes 
age large enough, and that chat is the realon they are fo : 
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OFF oodcocks, Snipes and Eggs. 217 | 
@afily catched : It’s faid allo, that they have fo nace a | 
fmell, that they are intirely led by that in the fearch of — : 
their prey. They donot fly cafily, nor rife high above ; 
the Ground 3 but inftead of that, they run very faft ; for 7g 
they many times efcape the Hunters, by the help of their 
Heels. They are much like unto a Partridge, but their 
Bill is confiderably longer. They live. upon Flies and 

Worms, which they pick out of the Earck with their 

Bilss. - i x 


‘The Snipe is another kind of Woodcock, that differs not Suipe.. . 
from the’other, only that it will never gfow fo big. Its a 
excellent Wictuals, and eatier digefted than a Woodcock. | “ \ 
She lives upon Worms. ae . | 


The good tafte of both thefe Birds, proceeds from the 
purified Juices contained in them’; as alfo from their vo- ‘a 
latile and exalted Principles s They are alfo the fame Prin- zi, 
ciples that» make the Flefh of thefe Birds reftorative, : . 

“ ftrengthning,.and fit to produce the other Effeéts we have 
- mentioned. ~ . . 
es Woodcock in Latin is called “Rufficula, fen Becaffa, Exymolog. 


feu'Gallinago, fen Perdix ruffica, according to this Line of _ | 
Martial 3°: i bathe Ae if oh a 
ey ere : \ - j 
Ruftica fum Perdix » quid refert, fr fapor idem ? : ’ 

™ The Woodcock is alfo by Ariftotle called oxontorat, bes B. 
caufe the Bill of this Bird in length refembles a long ftrait a 
Pole, which is gxoaéwa§ in Greek. sf Ge pie F 
i, See pee ee ay" as" 
CHA P, XXXV. ve 
OF Eggs. ‘oa _ 

Hi 23 oho ee : \ ’ 


! i he GS& differ very much, according to the Difference 
 §, Birds' that lay: them, according to their ~~ : 
_ Colour, to their Form, bignefs; Age, and laftly, _ va 
the different way ofdrefling them. ~ Thofe moft ae 
ufedin Food aré Hens Eggs. Youought to chufe epoice. 
thofe that are new laid« Some Authors do alfo 
_ require, that they fhould be very white and 
long, according to the following .Verfes; that 
groavell knowilaig- oe 2 2) A Sait 
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| ° 
Regula Presbyteri jubet hoc pro lege teners, — ip 
Quod bona fint ava, candida, longa, nova. 


Horace feems alfo to be of the fame Opinion 
by thefe Lines. | 


Longa quibus facies ovis erst illa memento 
Ut fuccs meliorisy > ut mages alba, rotundis — 
Ponere.  - . . 


_ Good Ef.” Egos are Nourifhing enough, and good Food, : 


aed they increafe Seed, qualify the fharp Humours 
of the Breaft , are good for pthifical. People, 
eafily digeft, eafe the Piles, and are looked up- 
on to be good to make the Voice loud and 
_sopretty. oe 
ilk Effels.” When Eggs are too old, they heat too mach, 
produce bad Juice, and are more efpecially noxi- 
ous to thofe who are of a hot and bilious Con- 


{titution. The way of dreffing Eggs makesthera 


alfo more or lefs wholefome, as you'll hear by 
Wit ees RL OM, «com te He ae 
Principles. "They contain much Oil and volatile Salt. 
wdonié.. They agree at all times, with any Age and 
cain. COnftitution, provided they are endued with 
the good Qualities before-mentioned. ie 


REMARKS. 


i HERE is no Food more in ule than Eggs ; They 


| are good in Sicknefs and in Health, and make a 
part of the Compofition of feveral. Medicinal Remedies. 
They are drefled divers ways ; and there are many Melics_ 


made of them that are not alike wholefome. Wemay Sy 


ia general, that if you would have Eggs piaatee gO d 
or when they 


co the Eggs to be.c 


- 


/ 


7 
a 


ought acither to be too flimy, nor too hard, but of a foft 
and moift Subftance, according to this Line : . 


«Si famas ovum, molle fit atque novuit. 


The Egg confifts of two parts ; to wit, the White, and 
the Yolk; and thefe being taken feparately, have diffe. 
gent Vertues. In fhort, the White is full of oily and bal- 
famick Principles, that make if moift, cooling, nourifhing, 


and fit to qualify the violent motion of the Liquors. As 


for the Yolk, it abounds yet more than the other in. vola- 


tile and exalted Principles 5 hy the help of which, it 


ftrengthens the folid Parts, increafes the Spirits, and keeps 
the Humours in a juft Fluidity: Jn the mean time, thele 
two parts of the Egg, though differing in Vertue, yet fait 
not to concur together, in producing the good Effedis we 


° 


have attributed to. the Egg, 


“ 


The frefheft Eggs are the beft, and moft healthful 5 be: 


_caufe they do more abound in yolatile and exaled Princ: 


ples: Betides, their oily and faline Parts being in a mote 
perfeét Union one with another, they do alfo yield a more 


 eafy Food ; whereas on the contrary, thofe Eggs which 


have been kept long, have undergone a Fermentation, 


which not only diffpates the more volatile Parts, but alfo 


- deftroys the Union between their oily and faline Princi- 
_ ples; wherefore Eggs in this cafe heat mych, have often 


an unpleafant Tafte and Smell, and produce bad Juice. 
Aquapendens relates feveral ways how to know whether 4g t¢ 

Eggs be new laid or not. He would have them held to 2 know new- 

Candle, and then fee whether the Humpurs contained fzid Egesy 


_ therein are clear, thin, and tranfparent 3 for if they be &c. 
- otherwife, *tis a fign the Eggs are old ; and the realoni-, 


> 
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becaufe the Fermentation wrought therein hath imbroiled 
and confounded the infenfible parts of ghefe Humours, and 


_ Iade them dark. 
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" They alfy judge by the weight of the Eggs, whether 
they be old or not. When they are heavy, they tell us 
they are old ; becaufe the more volatile parts of the Eggs 


being then gone, there are other grofler ones come im their 


room, which adds to the weight of them. | 
" Laftly, They hold an Egg to the Fire, and if a little 


watry Moifture Ricks to it, it’s new, butif not, its old 3 


and the reafon is,becaufe a new-laid Egg having yet not fer. 
mented as the other had done, is moifter 3 aad its Moift- 


yes being alfo thinner, they work the eauier through the 


pores of the Egg-fhells There are moreover many other 
ways, whereby to difcoyer whether the Eg: be new laid 
or not 5 but f fhall dwell no Jonger upon this Matter. 
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“<. Galen’s Galen, in his third Book of the Nature of hw: affures us, 

n lef e of the Hen | 

Eggs. and Pheafant ; but he difallows of the ufe of thofe of the 
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Opinion of that the beft and wholefomeft Eggs are tho 


Goofe: and Oftridge 5 but other Authors much extol — 


Drink of _ ~“Hypocrates, in his third Book of Difeales, fays, that the 
she Whites Whites of Eggs well beaten in Spring-water, make adrink 
of Eggs. that is very moiftning, cooling, good for thofe that.are 
, fick of Fevers, and for opening the Body. | =" 
Peacock Some pretend to tell us, that Peacocks Eggs are goad 
88 Raven's againft the Runping-Gout ; and that thofe of the Raven 
Eggs. ' aré an excellent Remedy for the Bloody-flux. iti 
"8S: Ariftotle, in lib. 6. Hift. an. cap. 2. fays, that long Eggs 


produce the Female, and round’ the Male kind.’ Scaliger, 


an Comm, feems to be of the fame opinion. ' PJiny is of the _ 


oppofite fide ; for-he pretends, that the long Eggs are for 
therMales, and the round for the Females. Calumella and 
Avicen agree with him: In the mean time, thefe Opinions 
have no Foundation: And’tis very likely, that round Eggs, 
as well as thofe that are long, may indifferently produce 
Male and Female. In fhort, thele Authors do neither give 
“us any good Reafon, nor Experiments to prove why round 


or long, Eggs fhould be defignéd for one Species more than * 


another. | : | 
It’s faid, that there aré certain fall Birds in Cuchin- 


China, who make. tranfparent Nefts of a vifcous and clam- 


my Froth, which Nefts they make faft ‘to a Rock, and are 


near as big as a Goofe’sEgg. The Natives of this Coun- 


try make ule of them in their Sauces ";‘and ’tis’ affirmed, 


hing, and that “they increafe the Seed. ~’ 


ie they have an excellent Tafte, that they aré very ftrength : 


“ 
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: Of Fioney. en men ae 
Difference E i Oney differs much, according as tis new 


or old, according to the Seafon of the 
Year wherein it has been gathered, to the Coun- 


try where the Bees have prepared it, to its Con-. 


“ofiftence, Colour, Tafte; and other Qualities, 
ney ~ 4 ee i F a4 Mie toe t ote ms * You 


Bygs in Latin are calléd Ova, from the Greek, wd, which 
gnifies the fame thing ;.or elfe, ab eo quod fint wurda, feu 
ints bumoris plena ; wecaule they are inwardly full of Hus 
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You are to chufe that which is thick, bright, Choice. 
new, tranfparent, of a fimell that is fweet, agree-- 
able, and a little Arodmatick, and of a pleafant 
and pungent Taite. 
Honey. ftrengthens 
provokes Spitting, rarifies grofs Phlegm, helps fe4s- 
Kefprration, loofens the Body, refifts the Ma- 
lignity of Poifon, produces good Blood, and * 
works by Urine. - : 
Honey is no proper Food, for Perfons of a MW effets. 
hot and bilious Conftitution ; becaufe it’s foon 
inflamed in them, and readily turns into Cho- 
ler. \ Moreover, Honey in general is bad Food, 
when it has not the good Qualities we have de- 
fcrited ; and many times it proves very spent: 
cious, as we fhall fhew by and Ly. 
‘Honey contains much Phlegm and eflential Principles. 
ae an indifferent quantity of Oil, anda little 
arth. } : 


It agrees in Winter with thofe that are of a Time, ze, 


cold and phlegmatick Conftitution, and fubject 44 Con- 
to Catarrhs, . 3 ftitision. 


Ly r% 
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O NEY is nothing elfe but a Compofition of an in- | 
| finite number of Flowers, which the Bees fuck and_ 
receive into their Stomachs, carry into the Hive, and af- 

terwards difgorge into fall {quare Holes made of Wax, 
and prepared by them before, wherein they keep the Ho- 
ney for their own Nourifhment. , 
- Honey is made ule of for Food. and Phyfick, and alfo 
for feveral forts of Drinks, as you'll hear in due place. 
Honey was formerly much more ufed for Food than it -is 
now. Infhort, as the Ancients had no Sugar, they made 
‘ufe of Honey almoft in every thing we now-a-days put Su- 
‘gar into 5 nay, they valued it to that degree, that Plix 
calls it Divinum Nedar, Divine Neétar; and Virgil, Cialefe 
-Dozium, the Gift of Heaven 3 either becaufe the Ancients 
thought that the Matter whereof Honey was immediately - 
made, was nothing but a Dew that de‘cended from Hea- 
‘ven upon Plants, or by reafon of the great Vertues a(cri- 
bed to it. We havedivers Hiftorians, who yet mote par- 
ticulasly fet forth the value which the Ancients put upon 
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- Honey, in the way of Food. Pytba oras; pepo oR 
Report of Laertius, lived very abftemioufly, and éontented 


himfelf with Bloney for his common F 


things he did s and fo Athena obferves, that the Followers 


the firft of which is moft ufed in Food, and ’tis prepare? © 


“remain in the Cloths, by preffing them 5 but as there is.’ 


‘that runs from them hath always an Intermixture of Wax, A 


: He lived to 
fourfcore and ten Years old, and: advifed all thofe who 
would live long and free from Sickne(s, to feed on the fame’ 


of Pybagoras eat nothing but Honey and Bread. 

Pliny tells us a Story much like this, of one Vedéus Polio, | 
who found the way of living to an hundred Years old, - 
without being fubjected, thro’ the long Courfe of his cld | 
Age, tu any great Infirmities ; This old Man being asked - 
by Auguftus how he came to be fo ftrong in Body, and 
found in Mind, till fuch an Age, anfwered, it was by intus. | 
Melle, extus Oleo 3 that is, by taking Honey inwardly, and — 
ufing Oil outwardly : It’s alfo faid, he had therein ollow? 
ed the precept of Democritus, who recommended the fame | 
thing to all chofe taat had a mind fo live happily. ‘Lafily, © 
we have met feveral other Examples of ftrong, robuft, and - 
vigorous Men, who have almoft lived upon nothing but 
Honey which fufficiently demonftrates the Excellency } 
Of Ife q 

There are two forts of Honey, the white and the yellow, q 


in this:manner ; they také the Honey-combs newly made, © 
and break them, and put them upon Lattices, or rather in | 
Cloths tied at the four corners, through which the Honey. — 
drops into thé Veflels put undernéath, and this they cal! 
Virgin-honey- 7 rig 

You may difo draw white Honey from the Combs that 


fome Wax that will ever mix with this Heney, it’s not fo. 
good and pleafant.as tHe other, 1) a 

The white Honey moft valuéd in France, is that made | 
in Languedoc, and called Warbone-Honey, which is more de- | 
licious than any other ; becaufe the Bees of this Country. 
do more particularly fuck the Flowers of Rofemary, which > 
grow. plentifully thete, and by reafon of the heat of the © 
Sun, have mu¢h Vertue in thems ee me ap! 

The yellow Honey is made of, old or new Combs, which | 
gre broken and heated with a little Water 3 after which, | 
they are put into Linnen Bags and prefled ; but the Honey | 


$s fharper thanthe white Honey, becaufe of the fire thro’ | 
which it hath paffed ; and allo becaufe.’tis not fo new as” 
the other: It’s alfo more deterfive and laxative ; and © 
theretore ‘ts the more ufed in Baths and external Re 
mecd.es. ; bites : 
Honey hath many times a quite different Vertue, accor- 
ding to the divertity of places where Flowers or a different 
pe : va ork = WNeturel] 
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Nature, that are poifonous. Xenophon alfo mentions the 


_ Honey of a certain Country that made Men Mad : He 


“asthe more exalted parts of the Flowers are difperfed, 


—="- 


—_ 


Sharp Salts of the Breait, by its oily and phlegmatick - 


fays, that thofe that eat it could not ftand ftill. strabo - 


fpeaks.of Honey that madz Men ftupid and melancholy § 
and Diodorus {peaks of a certain Honey in Colchos, which 
brought fuch a dreadful weaknefs upon thofe that eat it, 
that they appeared for a whole Day together like Dead 
Men. 


- Honey made in the Spring is more valued than that in Difference 
Autumn 5 becaule the Bees in the Spring fuck the tender of 7 
and new Flowers, which at that time fupplies them with dccording 
good Juice; neither is Summerehoney fo good as that of to the Sed- - 
’ the Spring, becaufe as ’tis more liable to ferment, by‘rea- fom of the — 
fomeof the heat of the Seafon, it acquires a fort of pun- Years 


gency or fharpnels that is not very agreeable. Moreover, 


and do abundantly evaporate in Summer time, the Honéy 
then made muft have lels of them. As for that made in 
Winter, tis tpick, taftes of the Wax, and not at all fo 
agreeable as the other ; for there being no more Flowers 
and Fruits remaining-upon the Earth, the Bees gather the 


-grofs Juice they can meet with elfewhere, which cannot 


give a good Tafte to their Honey. | 
In cafe Honey has all the good Qualities we have 


_ before obferved, it produces feveral wholefome Effeéts: It 


Beats and ftrengthens the Stomach, by the volatile and 
exalted Principles contained therein: It opens the Body, 
by its oily and phlegmatick Parts, which thin the Excre- 


“ments cOntained in the Entrails, and by the help of its 
effential Salts, which doa little prick the inteftinal Glands: - 


‘It promotes Spitting, by dividing the grofs Phlegm with 
its Salts 3 It’salfo of a lenitive Nature, and diflipates the 


Parts. Jt withftands the Malignity of Poifon, by keeping 


_ the Liq@ots in a juft Fluidity with its volatile Principtes. 


Laftly, it produces a good fort of Nourifhment, becaule 
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been made fharper by the Fire. 

Honey in, Latin is Met, from the Greek word, piaz, 
that fignifies the fame thing ; and géas comes from péAéz, 
cure eff, quod cum cura colligatur, becaule ‘tis gathered with 
Carte : : : 

> ib iis e’. i 
CHAP. XXXVI | 


Of a Pike. ae ! 


-* OU ought to chufe that which is large, : 
fat, well fed, whofe Flefh is white, firm, — 
and fhort, that has been catched in Rivers, ~ 
which is better than thofe you have in Ponds 
and-muddy Places. "7 agree ge ieee 
‘Tt nourifhes indifferent well, and proves good 
Food enough. any 
Some Authors pretend ’tis hard of Digeftion, — 
heavy in the Stomach, and always gives a bad. ~ 
Juice, and that probably, becaufe this Fifh lives in 


. Ponds, and. there feeds upon Mud : Howe- » 


ver, we do not find. fuch bad Effects by it ; yet 
Sovins ranks the Pike in the number of thofe — 
Foods that have an ordinary Tafte; and Anfae 
nins does not efteem it fo much, and that be» _ 
canfe this Fifh does: not tafte fo well in Traly as 
in France , for every Body kuows, that the tafte 
of a Pike differs much accord ing, to the Country 
tis bred im. Care ought tobe had that you i 
do pot eat the Rows of Pike, becaufe theyll 
make you reach to Vomit, and fometimes purge — 
violently enough + It muft. in like manner be 
eens "allowed, 


Allowed, that all forts of Pike aré not alike 
*wholefome ; and that that which in Ponds ‘and 

Marfhy Places lives upon ilimy and muddy Food, 

is not fo eafy of Digeftion, and does not pro- 

duce fuch fine Juices as the River Pike. 7 
“Tt contains much Oil and volatile Salt. Principles: 
It agrees at all times, but more efpecially in Zéme, Age; 
Winter, with any Age and Conftitution. Meson 
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HB Pike is.a freth water Filh well known : It’s to 
be had almoft in all Countties, and lives in Ri- 
vers; Lakes and Ponds: It’s, never to be found in the 
Sea, unlefS drove. thither by the force of the Water. Kon 
delet obferves, it’s fometimes found at the Mouth of the 
hone, and {ome’ marfby Places; but chat ‘tis lean there, 


- 


and of an ill Tafte ; not that it wants Food, for it meets 


with Filth there continually ; but becatfe it’s not (as i may 
fay) in its Native place, where it only thrives: Itsefa . 
voracious Nature, cruel and/bold. He will not only jump | 
upon Fifhes, but upon other Animals it.meets with. He 
purfues the Fifh with fo much force and rapidity, that-he 
fometimes raifes himfelf above the Waters and leaps into 
the Boats that pafs by. Romdelet, upon the Teftimony of 


a Perlon'of. Reputation, fays, that a Mule one Day com- 


ing to drink in the Rhove, had his lower Lip bic by a 
Pike, #nfomuch, that being frighted he fled ; and tofling his 
Head violently by reafon of the pain he felt, he threw ‘a, 


- Jarge Pike upon the.Shoar, which was taken as he was 


indeayouring to get inte the Water; They have alfo 
fometimes found whole Fifhes in the Billy of ad Pike, which 
he had newly fwallowed, and had not time to digeft, «. 
There are moreover fome Authors who fay;they have found 
Cats, Mice, Frogs, and other Animals, in their: Bodies, 
which “tis likely might be thrown dead into the Waters 
Laftly, there is a Polander who affures us, he found two © 


_ whole Goflins in this Fifh.. 


oe ee 


_ The Pike lives very long, a Proof of which we have by 
that which,the Emperor Frederick 1}. threw into a Pond, 
with a Brafs Ring about liis Neck; whereon was, this In- 
fertption > RE re SF ; ; 
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-/' Yan the Fifh which was fir thrown inte this Pond, by i! 
the Hands of the Emperor Frederick 1. om the Fifth of 
Ofober. They affirm, this Pike lived in this Pond 262 
Vears 3 and that at the Expiration of that time he was - 
found with the fame Ring. ‘* 
The Pike, and efpecially the River one, is of fo delicious 
. a Tafte, as to be ferved to the beft Tables for a Nicety 5 
Boren though fome ancient Authors, whom we have already na- 
med, fay, a Pike may pals for good Foods and is ealy of 
. Digeftion, the reafon is, becau(e its Flefh is fhort, a lit- 
. tle compaét and clofe in“its parts, and having fome vil 
-- cous and grofs Huniours.. ‘ 
They find {mall Stones in a Pike’s Head, that are look. 
ed upon to be good for helping Women’s Labour, for 
purifying the Blood, furthering Women’s Terms, and 
provoking Urine, for expelling the Stone out-of the Kid- . . 
neys and Bladder, and for the Falling-ficknefs: You may 
_ preferibe from twenty five Grains to a Drain of them. ©” 


; ree The Fat of the Pike is ofa diffolving and foftning Na- 
agen ture, and good for Catarrhs and. Rheumatifins. } 
Gall, _« The Gall is looked upon to be good for the curing of . 


Vertue. - Agues, if taken upon the approach of the Fit: The Dofe 
Sree: is feven or eight drops, in a Liquor prepared on purpofe 
Hert. — for that end 3 They do alfo fay, the Heart produces the . 
eine Aarne: Be. Si aay Sih 4 We 
 Bymology. ~The Pike in Latin is Lucius, 2 avnes, Lupus; a Wolf 5. 
for as he deftroys’the Fifh in Lakes and Ponds, they have — 

given it the name of Water-Wolf ; for the fame reafon, 

this Fith has been called Tyrannus aquarum. Bot i'ty 

~ Others derive the Word Lnsius from Jucendo 5 eithet 
hecaufe the Byes of this Fifh are near of a Gold Colour, 
lively, and fparkling 3 or elfe becaufe when “tis dry, t¢ 
fhines in the Night like Phofphorus. — i 


CHAP. XXXVIL © 
Of the Carp. HEL gh be ta 


Choe: ~=-& 7 OVW aught to chufe that Carp which is 
Bs: - ¥ large, fat, well fed, not too young, and 
that has been catched in a River, which is bet- 

ter than that which lives in Ponds. aa 
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Carp is eafily digefted, affords pretty good Good Ef 
Nourifhment, and is good Food. ss > Fes. sae 
Some Authors pretend, that this Fifth hath # Effeds, 
many heavy, vifcous, and grofs Juices in it ; tad 
~ however, ’tis very commonly eat, and no bad 

Effects are produced by it. net ad 
{t contains much Oil, Phlegm, and volatile Principles, 
Salt. : Sate 
_ At agrees at all times, with any Age and Con- Zime, 4ge, | 

ititution. My eae ¢ aud Confti- 


tution. ig 
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HE Carp is a frefh Water Fifh fo well known, asnot . 
to need a Defcription : You meet with it in Rivers, 
Ponds and Marfhes. It does nét live in the Sea, as Pliny 4 

_ fays, & 9. cap.\16. When it is ia a place where it can Neh é 
get Food enough, they grow to a great bignels. Some 
Authorsfay, they had feen Carps infome Lakes, that were 

‘ten Foot long. They multiply apace, and are found al- 
molt’ every where in great numbers. They feed upon 
Herbs; Mud and Slime, which perhaps has made fome fay. | 

- they are not good Food. They five a long time, whichis \ me 
proved by thofe great and-large Carps that areoftenfound 
in Town-ditches, and kept there for a Rarity. Gener af- yt 

fares us, that he knew a Man of good Reputation, who af- oe 
firmed to him, he had-feen one of an hundred Years old. 

+ Rondelet fays, that Carps fometimes are produced of 

_. themfelves without thé help of Generation, and that, it - 
feems, from the Corruption of fome Matter ; and for the 
proving of his Opinion,.he affures us, that he had feen 

Carps in the hollows of Mountains, that received no other 

than Rain-Water ; however, with this Author's leave, it’s 

impoffible that this Fifh, or any other, can be produced 
in the way he talks of, without a Male and Female Carp> 

__, As for the matter of Fa@ he pces, I fhall not regard it, 
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but have a great deal of reafon*to fufpe€t what he fays in. 
this particular. | Bb 
The Carp being naturally foft enough, and full of phleg- 
matick Moiftures, ,you muft not pitch upon that which is 
young, for as it grows older, fo proportionably does "dae 
Over-abounding Moiftures difappear, by the Fermentation _ 
of its Humours, and then it becomes firmer, better tafted, 
and more wholefome ; dad thofe Carps which are old 
enough, and of ayellowifh Colour, are much efteemed by 
- W8. We allo prefer the Male befere the Female, becaute 
ra, Patt PE Qa EU CRO eS ei 
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| ‘is firmer, and better tafted. Laflly, the time of the 
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Bream. 


Date. 
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Yeat wherein they pretend the Carp is beft, is March, 
May and Fune.® $5, ite. 
“They find in thé Head of a Carpa ftony Bone, thatis 
Yooked upon to be good to provoke Urine, ‘to diminith the 
Stone in the Kidneys and Bladder, to ftop Loofenefs, nnd 
to wafte fharp and acid Humours... | | 
The Gall of a Carp clears the Eye-fight- 
Ths Head of a Carp is the beft part.of it all, efpeci- 
aily upon account of the Tongue, which has a moft delici- » 
ous Tafte. -% he als 
The Carp in Latin is called Cyprinus, 2 Cypride, bee eff 
2 Venere ; becaule this Fith, according to the Teftimony of 
Arviffotle, ingenders fix times a Year. Atheneus calls it 
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Agaidwris, amo Tay aswidey, 2 fquammis 3 becaufe “tis 


covered with a great many large and hard Scales, by the 
help of which he is fecured from outward Injuries. 
~The Bream is a Fifh much like unto a Carp in divers 
Refpects'3 he lives in the fame places, upon the fame Food, 


‘and alfo very long, and’ his Flefh produces very near the 


fame Effe&ts : The Bream does likewife refemble the Carp 
in outward fhape, and therefore ’tis in Latin called Cypri- . 
nus latus. It’s foft, tender, and more efteemed for the’ 
goodnels of its Tafte, than the Carp, Moft Authors that. 
have treated of it fay, that this Fifh contains grofs and 
excrementitious Juices, and that its Tafte is more pleafant 
than wholefome: However, we have not found it hath 


_prodiced many ill Eifeéts. 


“It’s not altogether fo common as Ctrp.  ~ Ab, 2am 


}, 


| 


There is another fort pretty like a Carp, which we call i 
a Date. It differs from the other, in that it is whiter 
and flattér: It’s alfo better tafted, and produces the fame — 
£ffet, and fo we need not write a Particular about it’ : © 


“ % 


CH Ag. XXXIX, 
Of the Pearch. 


ere are two forts of this Fifh, viz. the 
River and Sea Pearch ; rhe JatterinLa- 
tin is called Perca marina,andis of ared,brown, 
or blackifh Colour: It’s fmaller than the River 


3 Pearch : They find it near Rocks, where it { 


_ preys upon finaller Fifh : It’s hard, like Leather, 


vifcous, 
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vifcous, not e:fy of Digeftion, and ill tafted, ete 
according to Rindelet. “They do not ufe it for 
_ Food, and fo we thall fay nomore of it here. 
_ The River Pearch js fubdivided into two forts, : 4 
_ viz, the greit and fmall one, which are’ both 
| ‘of them excellent Vi@uals. “You are to chufe Choice, . 
thofe that are fat, well fed, middle aged, tender,’ 
yet firm and well tafted ; and they fhould be |. 
fuch agsare catched in fine clear Rivers. : war) 
- The®Pearch ° is Nourifhiig, produces good file Ef. 
Juice, and eafily digetfts. at EES RE RID! RRC a 
| It’s pretended, that when this Fifh is tooyfat mM effes.. : 
and old, that it has an ill Tafte,;. and: is hard 
of Digeftion, they alfo fay the fame thing of 
that that breeds in Marthes and muddy Places. 
It contains much Oil and volatile Salt; Principles 
It agrees.at all times, with any Age and Con- Time, Age, 
flitution, but not fo much in Afarch and April, and Con- 
at what time we are affured it ‘fpawns, and fo flisions 
confequently cannot be fo delicious. aes 


a 
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fV4AHe Pearch is a Fifh that fwims with much Eafe and } 
iH Swiftnefs, ‘as well asthe Pike.’ Its outefide is arm- 
‘ed with certain {harp pointed Bones or-Fins~‘with which, . 
if you are pricked, the cure will be both difficult and dan- : 
_ gerous: Jt's with thefe thac he defeads himfelfi againft 
. farger and ftronger Fifhes than himfelf,. When he fees 
a Piké come near him, he fets them at an end, and {o hin- 
~ ders his approach, It’s a crueland voracious Fifh, and not 
 sonly feeds on other Fifhes, ‘but even thofe'of hisown kind 2 
 , Tf you would have a more.ample Defcription of the great 
and {mall Pearch, yoy need only read Ffobnfon’s, Natural 
_— -Hiflory of Fifhes, in bis firft and fecond Chapters. | 
_ ,. Aujonius reckons the Pearch of the number of thofe. 
. Fihes that haye a delicious Tafte ; Ir ‘may be faid in gee . id 
_meral, that the Pearch has but few grofs Humours, that = - ich 
it produces many good Effects, and but.a few bad ones ; * 
- «sand the reafon is, becanfe this Fifh lives generally, and out 
- ofchoice, in pure, clear, and rapid Watets, rather than 
‘in thofe that are -muddy, and run flowy ; Moreover, it 
feeds upon good Food, and is very aéti¥e, which alfo cone 
' tributes to make it more delicious and Wholefome, It is 
gi HS ree, Oe hg Bee ie TF ts 
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ge very Nourifhing and good Food, becaufe it contains many’ 
ballamick parts, and moft pnre Juice ; It’s alfo eafy of 
Digeftion, when middle aged, for then ’tis of a midling 
Confiftence ; when on the contrary, ’cis too young or too 
old, it’s foft and vilcous, or elfe hard liké Leather, . sy | 
stones in They find in the Pearch his Head fevéral {mal} Stones, — 
the Pearch Which are of an opening Nature, and proper to dry.up — 
pis Head. fharp Humours. They are ufed tor the Stone and Gra-  ~ 
vel, and are alfo outwardly applied for Ulcers in the 
Gums. f ) . oe 
|. Fhe Pearch in Latin is called Perea, a wéghec, black ; 
Brymolnz ys becaufe it’s ftreaked with feveral black Lines 3 or elfe, 4 
_ parcendo, quia minimé parcit, becaule he is very cruel and 
voracious, In fhort, when he is angry, he very much 
_ wounds other Fifhes, with thef€ins he has on his Back ; It’s © 
ap ' alfo faid, that when he is put intoa Fifh-pond, he pur- 
or Be fues the other Fishes with them to that degree, that he 


, 


Ry 
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Kare almof deftroys them all. 


AGE HAD, » Xt 
Of an Ee{-Powt. 


a 
‘ old enough, tender, and delicious, and 
: that hath been catched in clear and running — 
cae Water. - ee es. see 
ef- It fupplies us with good Juice, affords indiffe- 
EUbS. 


rent Nourifhment, and is eafy of Digeftion. . 
effets. _ ‘This Fith produces no ill Effe@ts, as long as™ 
“itis moderately ufed. As forits Row, you muft 
not eat it 5 and therefore your Cooks fhould 
take great care to put it away when they Gut 
the Fith, and not drefs it-with the reft 5 for 
 otherwife it will caufe great pains in the Sto- - 
mach, and work violently upwards and dewn- 

' wards. Ge/ver gives us fome remarkable Examples 
ee 3 hereof, Lib, 4. de Aquarilibus, 9 > ee 
Principles. The Eel-powt coritains much Oil, volatile 
Time, Ave, Salt and Phitg ae et ae 
asd Con. It agreesin Summer time with any Age and 

fimion. Gonktitution, ~ oe Oe Oe 


he oe 3) 
ys. Pay ay) 
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Of the Bel-Powt and Eel. = 31 
REMARKS: viel : 


igh ‘ 
“THis is a Fifh that ufually: lives in Rivers, and fome- 
ay times in Lakes. It’s well known to Fifher-men, 

It’s of a different bignefS, and commonly weighs from Two 

or Three pounds, to Seven or Hight, according to Sgl- 
vianus It feeds moftly upon weeds, infeéts and Fifhes, and 
even eats thofé of its own kind ; it cannot bear the cold, - 
and therefore is not fo fat, nor -pleafing to the Tafte in - 
Winter, as ’tis in Summer. 


~. ~The fleth of this fifth is White, and well Tafed. You. he 


are'to chufe that which is. old enough, becaufe that being 

foft and full of Flegmatick Humours, the older -it Zrows, 

and the mere thefe moiftures are wafted, this makesit 
afterwards the firmer, and of a moreexquifite Tafte: It’s 

eafie of Digeftion, becaufe “tis not very compaét and clofe | 

fet together: It yields good Nourifhment, becanfe its 

Juices are much qualified, by reafon of the Union and 

_ Agreeable proportion, there is between their Oily and $a- 

litte Principles. | 

This fifh in Latin is called Barbus, @ cutaceis illis ciTisy Exymology. 

qui barbe in modum ex utroque hujus pifcis jabro dependent, 
becaufe he has fome parcels of hair, on both fides hi 
Mouth, that forma kind of a Beard. 


nad AP: 4 RLY. 


: ‘ 
foe, OL the: Bek ef “e 


mi Here are two forts of them, the large and Kinds. 
* the {mall ; of both which you are to chufe Choice. 
thofe that are tender, fat, well fed, and that 


_ have been taken in a fine clear River. ) 


They are very nourifhing, and well tafted 5 Good ef- 
they are fometimes falted for the better keeping feds. 
~ ofthem, and then they are more wholfome, than _ 
at any other time. it ae fine” 


They produce a vifcous and thick Jnice, are Weffe@s.} 


hard of Digeftion; caufe Wind, are injurious — 
to thofe who are afflited with the Gout, or 
- Stone, and have a bad Stomach: It’s alfo pre- 


fe». : 
> vw 


A Treatife of Foods. 


tended that they hinder, Womens Terms. Hipo Mt 


by thofe that are lean and wafted, and fubject 
tothe Spleen: Laftly, Thereare fome who will . 


Time, Age,  \t agrees at all times with young People ofa 

_and Con- hilious and hot Conftitution, who abound with — 

Hitwion. thin and fharp Humours, provided fill they have 
a good Stomach, and that'they ule it mode~ 
ree, or Seem 8, eet Bie? st i 


REMARKS. » 


Pet 1TE Eel is a frefh Water Fifh well known - Sometimes’ 
it’s found in the Sea; not that tis produced there, 

but becaufe it goes often enough out of Rivers into the Sea, ; 

and fo back again into. Rivers; it delights in pure andrune 
hing Waters; and they affyre'us fhe growslean, poor, and =” 

ae dies at lait, when confined to muddy Water. She requires 
alo a great deal of Water, for othepwife fhe dies, as alfo 

it happens to many other Fifhes: It’s faid fhe cannot 
bear any conlidcrable difference of living 5 for in Cafe fhe 
fhould in Summer time, be conveyed intu a much colder 

Water than that whérein fhe was before, fhe is foon de-~ 
eb ok ftroyed- Inthe mean time they fay {fhe can live out of the 
Water Five or Six days, provided the, North-wind blows at 
that time ; fhe feeds ‘upon Roots, Herbs, and any thing 
fhe can find in the bottom of theRivers. <Arhemeus fays, 
He had feen Eels in a certain Country, which were fa 

far tamed, that if they offered them any thing to eat, they 

would come and take it out ofthe perfons Hands: This - 
Fith lives commoniv Seven or Eight years. _Art‘onleal 
fares us, that in diffeéting Hels, he found no difference af 
Sex in them; that they had neither Seed, Eggs, Matrix, 


Bets nor Seyninal Pipes, and that they did not engender, info- 
lags fuch that it’s pretended “hat they were generated out of the 
4 ry " Corruption that ts in Mad; Pliny trames another Syftem 
_. ie for the explication of:it. He fays, that. when the Eels rub 


thei(eives azainit Rocks, the Off-{couring of their bodies, 

comes afterwards to take life, and fo gives Being to an 

Snfinicy of {mall Bels; bucneither of the Explications feem 
to be eafily apprehended: T am confident, if thofe two 
Famous Authors were now alive, and acquainted with tlie 
ibs ) ty a et ee 


Siete 
er 


é 


not eat the head of.an Eel, becaufe they fancy "tis | 
| prejudicial to their healta. es ee 
Principles. The Eel contains much Oil, volatile Salt ; 


Pha Ope Lene 2330 


new Anatomy 3 they’ would he more cautious of advances 


ing Notions, that have ‘fo little femblance oF ‘Trath in. ; a 
them. . wo 


The Eel is g0dd viduals, and much ufed s the is tie | , 
der, foft and nourifhing, becaufe fhe contains "many Oily Sa 
and Balfamick parts, She has alfo a great many that are ; 
dull, vifcous and grofs, which makes the Eel tobe hard We 
of Digeftion, and apt to produce the many ill Effetts we | 
have; before mentioned: In the mean time, the Eel that. 
has been .falted: to keep, doth not produce fo many Good. - 
Effedts ; becauie one’part of its vilcous and grofs Flegm ; 
is pent, and the other attenuated and (cattered by the 3 | 
Salt, 

They eat Hels either Roafted or Boiled; thofe that ; are | a 
Roatted, feem to me to be.more wholfome than the ia) 
‘other, and the Reafon is becaufe they are thereby the more 
divefted of their vifcous Flegm, than by the other way $ 
they fhould alfo be well’ {eafoned, and yoa fhould drink 
good’ Wine upon them, in order to help the digefting of 
this Flegm in the Scomack. 

The Fat of an Fel, is looked upon to be good to take The Fas sof 
away the’ figns of the Small Pox in the Face, to cure the #¢+ ‘ 
Piles, and to make the Hair grow : it's s allo ak into the 
Ears, to help your hearing. *”' 

» They make akind of Mucilgge of Ele’ skin, by fteeping, 
and boiling it in Water, which. is applyed to fwellings, in 
order'to the foftning and ge y of them ¢ it’s. good for 
Alerniass © 
_ The Bel in Latin, is called Anguilla ab Angue, a Snake, Bama. 
becaufe *tis of the fame apes and may be called a gta: 


snake, ales 


CHAP. XLII. 
OF the Te ench. 


“Here are two forts of Tanck: Vike oe Sea a 

Tench, called in Latin, Maerula: feu Tinca 
marina, which is not wled for Food ; and the 
other a frefh Water Fifh well known: "Is of a 
different bignefs, and fome of then areas.large 
as Carp, which have too fmall Pearls: or Stones 
in their heads, that are ufed by Phyfitians to 

qualifie Acids, to ftop baninely to fortifie the» 
Sto- 
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-~ Stomach, to provoke Urine, and to drive the 
Choice. Stone out of the Kidneys, and Bladder. You 
ought to chufe that Tench which is tender, fat, 
and well fed : Its tafte is alfo more or lefsagree- 

able, as it has lived more or lefS in clear and 
running Waters. 7 oan 

Good ef. ‘The Tench affords pretty good nourifhment, 


feds, and is good, if applied to the Wrifts, or Soles 


- of the Feet, to abate a Fever, and draw out 
Poifon ; it’s alfo applied to the Head, to eafe 
- the Head-Ach. Laftly, they apply it to the 
Navel, for the Jaundice; the Gall of Tench 
is ufed for curing theDiftempers of the Ears, 


| mrfeds, The ufe of Tench, is condemned by’ many 


Phyfitians, by reafon of the vifcous and Excre- 


mentitious Juice, they fay it doth produce: It’s _ 


faid, it caufes Fevers and Obftrudtions : As for 
my felf, Ido notlook upen this Fifh to be ve- 
ry wholfome, but 1 do not believe it pernicious, 
| “yee we could obferve no fueh bad Effects 
rom it. : : is 


A Cane ts ame en 
PBR diss A Treatife of Foods. | 


Principles. The Tench contains much Oil, volatile Salt, 4 


and Flegm. | i hae 
Time, age, _ it agrees at all times with young bilious Peo- 


and Con- ple, who have a good Stomach, provided ne- — 


flimtion. verthelefs it be moderately ufed. 
ee REMARKS , 
fe HE Tench isa fith very well valued for the goodnels 


of its Tafte; It chufes rather to livein muddy and © 


-ftanding Waters, than fuch as are clear and rapid, and 
‘therefore we meet with him mofftly in Pools, Lakes and 

Marfhes, rather than in Rivers; however they are fome- 

times found in Rivers, but efpecially in thofe that are full 

of Mud and Dirt, on which they feed; and this makes Au- 

| thors difapprove of the eating of them. ‘This fifh in Latin 
ao is by fomte called, Pifcis iguobilis, vilis, and pauperiorwns 
cibus ; and Aufonius names it Vulgi folatium, which denotes 

the little value the Ancients put upon it. It’s nowa days 


much ufed, and we find by experience, that tho’ it feeds j 


upon dirty and filthy food, vettis welltafted enough, and 
oe | Ly ree pate 
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produces no wore effects than the Carp, and feveral other 
fifhes of the fame kind. IN a en Ra 

_ The Tench is almoftto be met with every wheres there 
is {uch a friendfhip between him and the Pike, as fome Au- ign ae 
thors tells us, that tho’ this laft fifh ravagesandeatsfal © 
ak bis in its way, yet he fpares the Tench, as FAG 
riend. | 
The Tench in Latin is called, Tinca, quafi tina; and Etymology. 
nah it has a colour different enough from moft other 
Fifhes. 


eA Sai ca 
ia 9 the Trout. | 


T'Here are feveral forts of Trouts, which xings, 
A differ according to the places they livein, ~ 
to their colour and bignefs: Some are found in 
deep and rapid Rivers, others in Lakes; fome 
are ofa blackifh colour, others reddifh or rather 
ofa Gold colour, which made them be called in 
Latin Aurare._ Laftly,. there is another fort that 
is darger than the reft, named the Salmon-trout ; 
becaufe’tis much like a Salmon, both in its In- 
ternal and External parts: It’s not altogether 
fo large as a, Salmon, and is more valued for 
the delicacy of its Tafte, than. the other forts of 
Trouts; thefe laft are alfo like unto the Sai- 
mon in many refpects, but not fo much as the 
_ Salmion-Trout, - You ought to chuf thofe 
Trouts that are fat, well fed, reddifh, firm, 
favory and not vifcous : You fhould have fack 
as have been eatched in fine, clear, and running 
| Water. es j ’. ie. ne yes ; 
_A Trout fapplics you with: good Juice. dj. Good ¢f- 
 gefts eafily, and increafes Seed. “ite aL Sets, : 4 
It eafily corrupts and rots; and-therefore it i effets, 
fhould be eaten as foon as poflible, after’tis out 
of the Water, PN WR ore 
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Principles. A Trout Contains much Oil, volatile Salt, 


and Confti 


and Flegm. | 


Time, 4ge, It agrees in the Summer time, with any Age 


BULL OM. 


~and Conftitution. . : 


‘ Oo 
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‘ae REMARKS. 


HE Trout is a fith of excelient Tafte, and ufed at 


| the daintieft Tables ; it’s. covered with fmall Scales, 


ufually ftreak’d with red, according to the following Vere: , 


‘Purpureifque falar flellatis tergora gutis 


This fith Gwims with. much agility and fwiftnefs: Ics 
faid, that when he hears ic Thunder, heis fo frightned, 


that he'll ftand ftill, as ifhe were immoveable; he feeds” 


upon Worms, flime, mud, ‘and: Infetts: He alfo cats 
fmail fifhes, and purfues them with fo much: fury and-greée- 


_ dinefS, from the bottom to the top of the Water, that he 


The Far o 
Troute 


Evymology 


Anorker 
Trout. 


fometimes throws himfelf inte the Boats that pafs by ‘near 
hime y 0 SRE OS 
The Trout,, befides that, it is well ‘tafted, as we have 


already noted, produces good Juice, and feveral other the - 


like Effeéts. The Reafonis, becaule this fihh is almoft al. 
ways in motion,and feeds upon good food,and uiually fwims 
in clear and running Streams; and this makes him have lefs 
grofs and vifcous Humours, to eat fhort, and to be eafily 


 digefted: On the other hand, it ‘eafiily coriupts and rots, 
therefore foon gives way to the Impreffionsof the Air, . 


which caufes a fermentation therein; and in @ fhort time 
deftroys the original difpofition of ite ‘partss © = 
The Trout in Summer, is more delicious than/at. any 


ther time, but in Winter, loofes almoft all,the goodnefs — 


of its Tafte; they drefs and cook it feveral ways ; It’s 
Boyled, Eryed or Roafted; they make Pies of it, which 


are very good: Some Salt it for kéeping, and exportingic 
sei Nar: § isthe eee 


to other Countries. ~ hy Sha eee i ae Sh 
The fat of a Trout, is of alenifying and diffolving na- 

ture, good for the Piles and other Diftempers of the “Anus, 

and Ulcers in the Breaft. At ay vy ig 


x 


. A Trout in Latin, is called Trutta, a trudendo, quafi Tru- : 


fils ; being as much as to fay, forcing its way, becaufe it 

“many cticaes (wims againft the Current ofthe Water, and 
forces the Waves ftrangely. "2, 32. aes a 

There is another kind of Trout, fomewhat different from 

thofe before mentioned 5 which in Latin is called, Thymal- 

lus, @ thjmi odore, becaufe’ it fmells like Thymes It’s delici- 

fe ae | @ ela ? ous 
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BE ats 


Of the Barbotte. 


- us Food, eafie of digeftion, has good Juice, and fo whol- 
. fome, thatin fome places they allow Sick People to eat it : 
It’s in fhape much like unto the common Trout, and as well 
as the other lives in clearand running Waters; It feeds 
upon the fame Food, and in fome Countries, is more valued 
for the goodnefs of its Talte, than the other forts of Trouts. , 
It's fat, good to remove the prints of the Small Pox, 
for Deafaels, drummings of the Ears, Specks and Catarrhs 


of the Eyes. 


OF the Barkotte. 


"N the choife of this Fith, take that which js Choice, 
| ees tender,. delicious, and agreeable 
 toahe Latte. | ies : | 
It yields prett¥'good Nourifhment, and is eafie Good xf: 
enough of Digeftion. (fet. 
This Fifh is a little too foft and vifcous, the  efe#s 
Row. as well as that of the Eel-powt, isnotto ; 
be eaten, for it will work with you upwards and 
downwards. Bi 


It contains much Oil, Flegm and volatile Principies. 

Tt agrees at all times, with young People of a Time, 4ce, 
hot and bilious Conftitution. . " .  andCon- 2 
aa | | | flitusion, : 
en EM AB RS, | ae ® . 

©7 ‘His is a fall River Fith well known to Fifher-inen, | a 

‘| ‘that lives upon mud and {lime feveral nice Pallates oy a. 


thereare, who do not muchefteem it, becaufe thay alledge 
it taftes of the ordure with which ’tis fed. Va 

+ Its Liver is well tafted, and very large in comparifon to 
the bignefs of the reft of its Body: Some Authors aflure us, 
there is noother but this part of the Sith, thatis good to be 
eaten. , Dim iam 


Kinds. 


. Choice. 


Good ef- 
fetts. 


effets. 


‘the one is White, and the other Black: They 


the belie aay e ¢ 
The Gudgeon yeilds pretty good Nourifh- 


CHAP. XLV. 
OF the Gudgeon. 


sHere are two forts of Gudgeons, viz. the 


- Sea and frefh Water Gudgeom; the 
frit is fubdivided into two other, of which 


have both of them a good Tafte; tho’ the White 
has the preference; both the Sea aud River 
Gudgeon ought to be.wellfed ; and thofe that 
have been bred in clear and running Waters are. 


mient, produces good Juice, is eatie of digeftion, 
and provokes Urine: Several Authors affirm 
that People recovering from Sicknefs may eat it. 
It produces no ill Effects, walefs ufed imuto- 
derately. ‘ | ead 


Principles.. Yt contains much Oil, and volatileSalt 
Time, Age, Ytagreesatall times, with any Age and Cons 


“tnd 5 one 


, fstiurion. - 


Erymotog ye § 
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‘Hitution. wile 
REMARK;S. 


H Sea Gudgeon, tho’ of a good Tafte, and Juice’ 


enough, yet is little ufed. As for the River one; 
ris well known to Fifher-men, and not much valued : It’s 


about. the length and thicknefs of ones Thumb, and full of | 
finall Scales; it’s found in Lakesand Rivers, and liveschief-_ 


ly in the bottom, among the Mud; and for ie Reafon, 


°tsby fome Authorsin Latin called, Fundulus ; it feeds upon 


Weeds, Mols, and {mail Leeches that are in the Lakes 3 
Ie’s alfo faid, it will not {paré Mens bodies drowned there- 
in, which have made fome gall it, avSwemrepdvos. — Ra 


‘A Gudgeon is foft, and not compatt in its parts, and 


hath but few vifcous and 'grofs Humours, and therefore is 
eatily digefted, and ofa aig: Tafte. } ee 
A Gudgeon in Latin, js called Gobius, 4 nw Bios, that 


gnifies the famething. | 
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‘the Gudgeon and Smelt, 


‘CHAP XLVI 
Of the Smelt. ee se 


7O Wl aretochufe Smelts that are fair, thin- Choice. 
ing, ofa Pearl Colour ; foft, tender, de- 
licious, juicy, and finelling like Violet. | 
The fmelt yields pretty good Nourifhment, Good <f- 
and is eafie of digeftion. It’s look’d upon to be/** 
openmg, and good for'the Stone, andGravel. 


- Wedo not find it produce any ill Effe&s, I-Effets, . 


It contains much Oil, and volatile Salt. Primiples, 

It agrees at all times, with any Age and Cons 7ime, 4ge, 
ftitution. es 
flisution. 


REMARKS. 


Smelt is a fmall Fifh that is bred. in the Sea; and gets 
3 Kk Up into Rivers, where they fifh for it. There are 
great numbers of them in the Seine at Roam ; they-aflure us 
they are more plentiful and taftebetter towards the end of 
Summer, or the beginning of Autumn, than at any other 
time of the year. This fith is about the length of ones 
Finger, and the thicknefs of ones Thumb, and feeds upon 
Flies aud infetts,and in fhape and vertue is muchlikea Gud- 
geon’; however, it’s more delicious, by reafon of the Vio- 
let Tafte it has, which probably arifes from the Principles 
of the Smelts, being a little more exalted than thole of the 
‘Gudgeon, and more freed from grofs matters; and thére-' 
fore they make a more nice and finer Impreffion upon the 
Senfe of Tafte. ‘‘ 


; 


A Smelt in Latin, is called Eperlanus, 2 perla, a Pearl, Etymblogy:- 


becaule ’tis like i¢ in Colour. They call it alfo, Viola ma- 
‘tiga, becaufe it fmells like Violet. aia 
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AY SO 
OF the Lamprey. 


Kinds. WT lHere are two fortsof them, viz. the Sed 
‘ and River Lamprey; and both of them — 
tifed for Food, by reafon of the goodnefs of their 
Tafte. ee | | 6 
Choice. You are to chufe thofe that are tender, deli- 
cious, fat, well fed, and taken in fine, clear, 
and running, Water. 
Good ef. _ they are Nourithing enough, and increafe 
fels. Seeds the fat is ofa foftning, mollifying, and 
VG diffolving Nature; they rub: the Face and Hands 
of thofe who have had theSmall Pox with it, to, 
hinder the prints thereof to be feen. | | 
pl Effeds.  Lamprey is eafily digefted ; but they pretend 
""") tig pernicious to thofe who are weak in. their 
Nerves, and fubject to the Gout and Gravel, 
Principles. This fifh contains much Oil, volatile Salt, and 
legm. 


{ . 
 gime, Age, t agrees efpecially in the Spring, with young 


and Conjti- People of a lot and bilious Conftitution, with 


tutiet. ~~ thofe that have a good Stomach, and whofe 


Humours are Thin; but thofe that ate old, 
flegmatick,. and abound with grofs Humours, 
fhould abftain from it, or ufe it moderately. - 


HE Lamprey, isa fith of the fhape ofa large Eel: 
It’s fat, and has a delicions Tafte. It was antient- 
ly much efteemed, and is fo ftill; for they ferve it to the 
niceft Tables» It lives in ftony Places, and feeds upon 
-Mols and Water. It’s faid, it lives no longer than two’ 
years; and that foon after it has produced its young, it in- 
fenfibly decays and dies. Ms : SN 2 
Sea Lame ‘YheSea Lamprey, is of the number of thot Fithes, which 
prey. leave the Sea for atime, and return thither again. In 2@ 
word, they ufually leave it in the beginning of the Spring, 
and go into the Rivers where they Spawn ; after ait 
eon i a ey 


eR of the. 
they return with their young, to their former placé again, 
at a certain time prefixed. Rat ‘et 
Agfor thé Rivér Lampréy, it continues in its Native 
Place. Imean, frefh water, andis many times tobe met 
with in Brooks and Springs, whither the Sea-water does 
not reach. It’s as to Shape and Tafte, like unto the Sea 
Lamprey, dnd differsin bignels from it. i 
We jhave obferved, that Lampreys in the Spring dre 
tender, delicious, and good to eat; but that at allother 
times, they are hard, tough, and have but little Tafte3 
They are very Nourifhing, becaufe they concain many 
Oily and .Balfamick parts that are apt to unite with the 
folid parts, and repair the decays of them. They coné 
tain alfo dull, vifcous, and grofS fuices, which make 
them hard of Digeftion, and apt to produce the othet 
ili Eife@ts we have befere mentioned. However we may 
athrm, that Lamprey is yet eafiet of Digeftion than Eel. 
They dtefs Lamprey feveral ways; they boil, roaft, or 
fry it; they bake'it in Pies, and alfo fale or dry it, thatit 
may bekeptthe longer, and thé more eafily be convey’a 


Lamptey aid Salmon, 


River Lant- 


preys 


from one place to anothers Some Antient Authofs have - 


recommended the drowning of the Lamprey in Wines 
that we fhould Keep her till the is dead, that fo it may have 
time te'depolit the malignant quality, they pretend it has> 
I am of the Opinion, that Wine and Spice are proper for’ 
the {cafoning of this Fifh, not upon the actount of its pres 
tended Malignity, which I take to beimaginarv # but be- 


_ caufe they'll make the Lamprey of eafie Digeftion, by at- 


tenuating its thick and vifcous Jwices. 
The Lamprey in Latin, is Lampetra, 4 lanibendis petris ; 
becaufe fhe licks and fucks the Stones, Rocks, andthe inner 
furface of the Veffels, wherein {he is put. 
It’s alfo called Morena, 2 pwves, fluo, to flow or run, 
becaufe fhe commonly Swims in deep Waters. : 


tos 


CHAP. XLVItL/ 
OF the Salmons 


A7 OU ouglit to chufe’ that Salmon, which js 
_ wellfed, largeenough, of a midling Age, 
tender, fhort, reddifh, and taken in fine,. clear, 
and running Water. ok tere 


Ewymiologfs 


howe. 


; irs 


Good ef: « ‘It’s Neurifhing enough, ofa ftrengthning and 
_ els. ~~ yeftorative Nature; works by Urine, pectoral 


ad ‘ 


HM aii Tvs a little hard of Digeftion, and heavy upon 


i, 


He oy A ; Tre { net apis i sat 2 a Nea CNS ar 
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and diffolving. — 


the. Stomach, efpecially if it be too Old. | 
Principles. Jt contains much Oil, and volatile Salt. 
gees Ase, It agrees atall times, with any Age and Con- 
ease ftitution, provided it be ufed moderately. 


tution. : he 
REM A RK S. 


HE Salmon, isafith ofa very good Tafte, and cove- 
“red with {mall Scales enough, im refpeét to the big- 
nels of his body: Thefe Scales are marbled with Red or 
Yellowfpots. It’s very long and thick, and yet varies ac- 


cording to the:-Places where he lives: it’s ufually Two or 


Three Foot, tho’ there are fome, Six Foot long ; and thofe 
have been met with that have weighed from Twenty four, to 
Thirty ix Pound. Some Authors fay, this fifh willnot live 
but in troubled and muddy Water. In the mean time, fe» 
veral Fifher-men have obferved, that he devours fimall 
Fifhes; and {ometimes they have found fome in_its Belly. 
It’s not likely that fo largeand ftronga Fifh as a Salmon is, 
fhould live only upon troubled Water. Belides, there had 
been no need of fomany Teeth as he has, if he were'to have 
‘nothing to do with folid Foods. | 

Tho’ the Salmon be a Sea fifh, as we have obferved, we 
alfo find him iz Rivers, but elpecially in thofe that are up- 
‘on falling foon into the Sea: He comes up ufually in the be- 
ginning of the Spring ; and ’tis obferved, that he grows 
fat prefently in frefh water, more Juicy and better “Lafted 
thanbefore. But when he has tarried above one year in a 
River, he grows Pale, dry, lean, and ill Tafted. This 
fifh lives feveral years ; and you may keep itatong time out 
of the Water, before it dies. 

Salon. is. eat eithersFrefh or Salted; the firft is much 


more agreeable to the Tafte, than the other 5 but foon cor-. 
rupts. They Salcit for the conveniency of keepingitlong,) | 
and of Tranfportation. Salmon is tender, fhort, and{a- , — 


voury 3 becaufe this fifh does not live in muddy Water, but 
in fine clear Rivers, and in theSea; becaule ‘tis alfo al- 


moft always in Motion, and feeds upon good Food: It. 
abounds with volatile Salt, and Oily, and Balfamick Prin- 


ciples, that makes it apt to give good Nourifhment, to 
ftrengthen and produce feveral other the like &ffeéts. 
Inthe mean time, you muft eat it moderately ; for Salmon 


ch 


being very fat, fometimes. caules Rea 
ay vi * ‘ {tiense 


gs and Indige- - : 
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ftions. You are in like manner, to chufe middleaged ~* 
Salmen, and not-that which is too old; becaafe ifife, youll ' Rae 
find itdry, hard, heavy upon the Stomach, and not. eafily ™ 
Digefted. sire \ : 4 

_ Salmon in Latin,*is Seimo, 2 fale, Salt, becaufe’tis falted Etymology, 
in order to be kept; or elfe 2/aliendo, to leap; becrufe.it ; ae 
leaps with much Force and Agility, and {wims almoft ale } 
ways againft the Current.. . 3 

There is another kind of Salmon, in Latin, called Sal- Another of 
mero, or Salmerinus, a Salmone, Salmon; becanfe “tis very kind ofSals 
like the common Salmon in all things. However "tis fimal- #07 ia, 
ler , it lives in Rivers and Lakes, and is often found near 

Temt. This Fifh has alfo fomewhat of the Trout in him, 
and is atleaft of as good a Tafte as it, and the common :Sal- 
mon ; Jt’s tender, delicious and ffiort, and not at all vit 
cous 3 but on the contrary, {fo eafie of Digeftion, that fome 
Phyfitians allow the Sick toeacit. It corrupts very foon, 
if not Salted; and produces very near the fame Effeét as 
the Salmon, of which we have firit Treated. 

- Some pretend this Fifh, docs not af all differ from the 
‘common Salmon, and that in time it grows as big as the 
other: However, Fobnfton makes a different Species of its 
and we may eafily apprehend by the Defcription this Au- 1 
thor has given us of its forin, that there isfome {mall ditte- ~~ oe 
rence between it and the Salmon. Belides, Gefner fays, oe 
he once confulted a very Experienced Fifher-man, and Man 
ef Probity, upon this Subject; who affured him,'this fifh © ee 
would never grow{g big asa common Salmon, tho’ he were 
tocontinue many years in the River. ee 


OH: A Pil KLIK: O05 
— OF the Whirizg. | 


d 


HE Whiting, you are to chufe, fhould be chose. 
_ ft fat, tender, fhort and light. ! 
- It’s pretty Nourifhing, produces good Juice, cood ef: 
is light in the Stomach, and eafie of Digeftion, fefs. 
A Whiting, isa Fifh that produces noill Ef. ml efeds. 

fects that we know of; nay, there are-fome 
_ who have eaten of it to excefs, and yet fouad no. 

inconveniency by it; and therefore Sick Per~ 

ae é oe dons, 
a. ae ON ae 
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fons, and shots that are recovering from Iilnefles, 
are fafely allowed to eat it. : 
Principles. -\t contains much Oil, and volatile Salt. 


_ Time, Age, Jt agreesat all times; with any Age ana Con- 


Cons 
Slitution. ftitution. 


Bess RK Ss 


W Hiting is a Sea Fifh, that ofteh comes near the 
Shoar: It’s very common in France, and other 


Countries, and is valued for the goodnefs of its Tafte, and 


ferved to the beft Tables- It feeds upon fall Fifhes, and 

any thing it can find in the Sea. It’s very ‘wholfome, and 

the Reafon is; becaufe that *tisnot burdened with vifcous 

_ Juices, that its Principles are exalted enough, and that ‘cis 

: not very compaétin its parts ; which makes ‘it light, fhort, 
and eafie of Digeftion. 

Whiting They find {mall oblong Pearlsin the Head of a Whiting, 

Pearl. —_ which are of an opening “Nature, good for the Colick in 

Vertue. —_ the Back, to expell the Stone out of the Bladder and Kidneys, 

~ Dofe and to ftop a Loofenels; they bray them in a Mortar, Hg 

the Dole is from ten Grains to forty. . 


oe 7 
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Catia Px iE> 
| OF the Mackerel: 


Ciice. “OU are to te Mackerel, that is new, 
pretty thick, well fed, tender, Juicy and: 

agreeable to the Tafte. , 

Good Ef. — It’s Nourifhing enough, and looked’ upon to 

fets. be ofan opening and diffolviag Nature. 


 Weffeds. — It produces vifcous and grofs Juices, and is. a 


little hard of Digeftion. 
Principles. It contains much Oil, volatile Salt, and Flégai 


Time, Age, 

she Con. It agrees in the Spring and Summer, with 
Buti oe. 
| and {uch as have a good Stomach. ry) 


young People of a ftrong and hail Conftitution, | 


REMARKS 


ee a a ae 
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Of the Mackerel and Sturgeon? 2 a 4 


REMARKS 8 5 2 


Ackerel is a Fifh well known, and foundalmoftin © 
great plenty in all Seas, but never in frefh Water, | 
according to the Obfervations of divers Authors. Its found 
ufually in thefand, and among ftones near the Shore: They 
fith for it, when it is of the bignefs we ufually feeit s for 
after that it grows bigger, and is not looked uponto be 
the {ame it was before. 
_ This Fifh is much ufed in England, bnt yet only for a 
certain feafon of the year, for when thacis over, we fee no 
more.of it ; It’s faltedin orderto keep; but then tis not | 
_ fo well Tafted asbefore. ‘This fortis ia many places to be 
_ kad atall feafons, but it heats much, and is no good Food. fats 
Ail Authors who have treated of Mackerel, place it in 
the number of thofe Fifhes, that have a bad Juice. It’s in- 
deed a little hard and vifcous, and nourifhing, but noteafie © 
__ of Digeltion. BeUonius blames thofe that boil Mackerel, in 
~ order to eatit 3 and fays, this Fifh fhould be roafted, and 
_ feafon’d with fuch things as promote Digeftion : It’s cer- 
tain, that the roafting of it, does the -more dive it of 
. the vifcousand grofs Juices, ic naturally containg. 
* Mackerel in Latia, is Scomber, 2 gnouGpes, which figni- 
fies the fame thing 5 and fome pretend the French word 
Maquereau, which isthe name. of this Fifh, has been given 
_ it, ‘becaufe as foon as the Spring comes, he follows the 
- young Shad, that are commonly called Virgins, and brings 
them to their Males, and fo they make a Bawd of this Fifh, 


Evymobogyg | 


CHAP, LI. 


OF the Sturgeon. 


? - 


YOU are to chufe thofe that are young, Choice. 
We well fed, astender as maybe, and catched 

 BRaverss 2,66 ‘. ie 
_ They are very Nourifhingysand a good and Good ef-, 
lafting Food ; they open the Body a little, and fed. 
the Bones of this Fifh being reducedto powder, 
and taken to the quantity of ga Dram, are looked 
upon to be opening,»good for Kheumatifis 
and the Gravel ; they extra& that which fome 

| et OR 39 cae ig CALLS 
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Principles. 
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call Mouth or Water-Glue from it; that is not — 
fo foon diffolved as the common fort ; but pro- | 
age duces the fame Effeéts, when once it hath been 
tye yo? diffolved:, : ve ea sft 
 Mefeds, . Sturgeonis ufuallya little hard, toughifh, and 
4." fat, and not foon Digeiteds and therefore ’tis _ 
injurious to weak and tender Perfons, as alfo to. 
thofe that are Sick or recovering from Ilneffes. 
It contains much Oil, and volatile Salt, in all 

_ its parts. : | MAS 
| TN Ak It agrees, if moderately taken, at all times 
 flinwion, With young People that are ftrong and hail, with 
pent thofe that have a good Stomach, and areufed to — 
much Exercife. Ry | | 


ae 4 


REMARKS. 


Geen is a large Fifh, that lives both in the Sea and 
wep frefh Water ; it hasan excellent Tafte: It grows fat 
in the Rivers, and more delicious than ifit had continued , 
always in the Sea 3 it ufually weighs a Hundred pounds, but © 
fometimes double. This Fith is fo ftrong,that if it hits any one | 
with his Tail, let him be never fo Vigorous, it will throw 
him down. It’salfofaid, he will very frequently break the 
Wets he is catched with: There “are none of them found 
in Ponds, for they cannot live long there: Ashe has nos 
Teeth, he cannot feed upon Fifh, but’ eatsthe Filth and 
.. Froth of the Sez. “ 
. Sturgeon is very rare in France: They pickle it in thofe 
Places where “tis catched in great plenty, and export it in. 
to foreign Countries ; they will have the Belly'to be the 
beft part of this Fifth. Sturgeon was much efteemed. by the 
ee Antient Romans; it’s nourifhing enough, and folid Food; 
-becanfe it contains thick and grofs Juices, which being once. 
fafined to the folid parts, are not eafily feparate from them. 
However, thefe Juices make it hard of Digeftion, and apt to 
‘produce other il] Effeéts. Sturgeon opens the Body 3 for the: 
lame being fat, relaxes and weakens the Fibres of the sto- 
mach and Bowels. - Do ee ee oe 
j wa 


CHAP. LIL | 
Of the Flerring. — 
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47 OU are to chiffe that which is frefh, fat, Choice. | 


% well-fed; white, fhort, and of a good 
Tatte. : 
The Herring is pretty Nourifhing, eafie of Good ef: 
Digeftion, and produces good Juice : Some ap- eds. 
_ ply Pickled Herring to the Soles of Mens Feet in 
hie Qarever, sa a. ie 


Pickled Herring is hard of Digeftion, and i effets. | 


but bad Aliment ; it heats much, caufes nafty 
Belchings, Thirft and fharp pungent Humours. 
The Herring contains much Oil, and volatile Principles. 
Sait. es } 
any Age and Conftitution ; but for Red and ed Con- 
Pickled Herring, they are not good for young Hituton. 
Men ofa hot and bilious Gonftitution ; and in- 
‘ deed agrees with no Conftitution, unlefs ufed 
exceeding moderately. ne 


REMARKS 


T f Jere isno fort of Fifh more common in Fra#ce, than 


Herring, tho’ they do not’ catch them upon their own 2 


Coaft ; they multiply apace, and fometimes there isfuch 
a Shoal ofthem. together, that the Veflels cannot {ail for 
them, As they.are very numerous, every Draught of them 
in fifhing is contiderable, and this is that which makes them 
fo common: This Fifh is prefently Dead ont of the Water 5 
it thines in the Night, and Communicates a certain bright- , 
nefs tothe Water, which ap, sars as if it fhone; then it is 

that the Fifher-mien catch ferrings with moft. eafe. In 


a 


fhort, it has -been always obférved, that the fifhing for 
Herring, has been more fuccefsful by Night, than by Day. 


Frefh Herring agrees in cold Weather, with Time, Age, : 


Frefh Herring taftes very well, and produces feveral good Frefp pee a 


Effects; and the reafon is becaule “tis tender, not hard ging, 
fet together, a little vifcousf and full of Oily and Balfa- 

mick Parts,"dad of volatile Salt. "As for Pickled Hrerings, pjcpjed 
they are not fo wholfome as Hae Herring ; not only bee Herring. 
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. Fiturion. 


caufe the Salt makesthem (harp, and apt to produce Hu- 


tours of that Kind, but alfo becaufe they infenfibly lofe 


a great part of their Moifture, and this makes them not fo 
eafie of Digeftion: However, they are not fo pernicious as 


Red Herring, becaufe theté laft are ftill dryer, arpery and | 


not fo moift as the other. 
Fymology. “Herring in Latin, is alec, 4 @’as, fal, or abaarnes, aut 
ab aarunoy, falfamentum, Pickle; becaufe Herring is wont 
to be Salted and Pickled, to > make them keep the better. 


~ 


CHAP. LL 
Of the Sardin or Pilchard. 
“His Fifh-ought to be chofen, when *tis 


young, tender, well fed, _freth, and 
catch’d in Marchand April. 


Good ef. It’s pretty Nourifhing, opens the Body, 


fis breeds good ‘Juice enough, isof a diflolving Na- 
ture; good for fwelling of the Gums and.Legs, 
if pound edand applied thereunto. 


ti Effels. When °tis Pickled, it heats much, caufes 


Thirft, and makes the Humours fharp and 


: pungent. 
Principles. It contains much Oil, and volatile Salt. 


| Te 8 When ’tis Frefh, tis good incold Weather, 
Rs for any Age and ‘Conftitution ; but when ’tis” 
Pickled, it ought to he eaten more moderately ; 4 
efpecially by yaune Men ofa hot ang putcla Cons =" 


Hitution. a ; 
: REMARKS, es 


His is a fmall Fifh, well known 3 it’s commonly fotind 

‘in the Mediterranean,” and much like an Anchove, 

-but larger and thicker It’s much like unto a yound Shad, 
_and does not differ froth it, no otherwifé than that ’tis not 
fo large asthe Shad. It feeds upon the Ordures it meets 

With in the Sea3 they fwim ap and downin. Shoals, one 

while in the: middle of the Sea, at other times near the 


\ shore, the Rocks, Ce As thele Verfes intimate tOUsy + 


o 
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Soe 


ree OF the Pilchard and Anchove. = 249. 


Et curvis babitant {copulis, © littora vifunt, 

Atque cayervarim percyrruny aquoris undaiy 

Aliernanique 1mds ponti, curruntque per @quoye 
_, &2o/piyium mutant femper, pontoque vaganture 


This Fifth, whether freth or pickled, is delicious Food, Frefh and 
but i¢ lofesfome of its excellent Tafte, when Pickled; and Pickled 
being thus ordered, does very near produce the fameIn- Sardin. - 
conveniencies,as the Pickled Herring ; but yet with this Dif- 
ference,that it hath a much finer and more agreeable Tafte. 

Your great Drinkers alfo make ule of it, as delicious Food 5 

‘becaufe it putsthem upon the fearch for good Liquor, and ‘ 
provokes them to Drink. It maybe reckoned in'the num- 

ber of thofe Foods, that are more Pleafant than Wholfome 

and good: There are but few Nations whodonot know 

this Fifh; for where there are none to be hadFrefh, it’s 
tranfported thither Pickled. | eae 

The Latin name of this Fifh, is Sarda, or Sardina; be- Eiyisology 
caufe that in former Days, they exported a great quantity ~— a 
of itfrom Sardinia, into other parts of the World. 


- CHAP. LIV. 
OF Anchovis. 


“OU are to chufe thofe that are tender, Choice. 
frefh, white without, red within, fmall, 
plump, firm, and well Tafted. ‘ 
~ Anchovis are of an opening Nature, fortifie @or4 ef- 
™ the Stomach, andcreatean Appetite, fi oie 
When they are ufed to excefs, they heat ” ghia 
much, and make the Humours fharp and pun- 
gent. < * iy, Sahat RAT: é, 
_ They contain much Oil, andvolatile Salt. Principles. 
_ They agree in Winter with old, flegmatick, 777 Age) 
.eand melancholy People; and with thofe who phate hag 
have no good Digeftion: But young People ofa 
hot and bilious Coniftitution, ought to abftain 
from them, or ufe them very moderately. 


| Te REMARKS: 


Sis et RG ie hae - ad 


| Nchovis is a fmall Sea Fifh, that isas thick and long ~ 
very near as ones Finger ; they fith for it in feveral . 
places, asin the Riverof Genua, and in Provence, They - 


ufually {wim in Shoals, and make a clofe Body together ; 
they'll run to the Fire, when they fe it,,and the tame is 
made ufe ofasaSnare to catch them. But fome pretend, 
that thofe taken in this manner, are fofter than the others ; 
they are Pickled after their Heads are cut off, and Guts ta- 
ken out, which foon Corrupt, Re ce, 


This Fifth is much ufed in feveral parts of Europe, for the. 
Excelleny of its Tafte, they mix it with Sauces > Ithelps 


- Digeftion, and fortifies the Stomach with. its volatile end 


faline Principles, which caufe a gentle dnd moderate heat 


inthat part, and difperfe and attenuate the Aliments, that — 


are contained therein. In the mean time, if it be uled’'to 


exces, it very much rarifies the Humours by thefe fame 
Principles, and fo produces the ill Effeéts we have men- 


tioned, 


- Eymology. Anchovis isin Latin, called Apug, which name belongs 


toitin particular, tho’ ’tisalfo given in general to the Sar- 


,  dins and that which the French call Melett Cour Sprat,) a_ 


{mall Fifh’eaten muchin Languedoc, and has the fame vers 


tues as the Anchove. 
CHA PAL 


Of the Plaife, and Biden 


Drees OU areto chufe tho that are frefh, ten- 
| ; der, white, foft,and agreeable to the Tafte. 


Good ef  Theyare Nourifhing enough, and produce 


feds. good Juice, digeft ealily, allay. the fharp Hu- 
- mours ofthe Breaft, and open the Body. 


_ Meffeds. | They area little vifcous , tho’ we do not find 


they produce any it Effects, at leaft when not 
used to excefS. It’s faid, that when thefe Fifhes 


beginto fmell and putrifie,that theyaré purgative. 


Principles. . They contain much Oil, flegm, and a midl- 
jag quantity of Salt, ~ a aes Pear 

poe ha They agree at all times, with any Age and 
ni rine - Gonftitution ; and efpecially with young People 

mio of a hot and biliousConftitution. FS a 
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Of Plaife, Flounder, ei 251 


REMARKS. 


HE Plaife and Flounder are two Fifhes of the fame Nygme; 
kind, both of them being in Latin called: Paffer Je- : 
vis, to diftinguifh them from another kind of Pafer called 
Squamofus, of which by and by. 
A Plaife is bigger than a Flounder, which lait. is alfo 
called Quadramius in Latin, by reafon of its {quare Form. 
Both thefe Fifhes are found in Salt and Frefh-water 5 
though they are not to be met with in fuych numbers in the 
Sea asin other places. Theyare well known to Fifhermen, 
they are nourilhing enough, and qualify the fharp humours 
of the Breaft ; becaule they contain an eily, vilcous, and 
balfamick Juice, that is apt to ftick to the folid parés, an 
to embarals the fharp Salts that prick the Lungs+ They 
alfo open the Body, by the help of this fame Juice, which 
doth a little loofen the Fibres of the Stomach and Bowels, 
which makes the paffages Imoother, and foftens and qua- 
lifies the foft Matters contained in the Bowels. 2 ae 
Thefe Fifhes are in Latin called Pafferes, quia parte fur Erymology. 
pind albicaut, prona fufci funt, © terrei_ coloris, inftar paffe- 
, rum avium: They were alfo formerly named Petlines, for= ; 
fan quod {pina eorum refta,  parallele pesinis inftrumentt, 
quo capilli pe@untur, Jpeciem pre fe ferant. 


| SHAP. LVL 
Of the Bret-fifly Flat-fifh, and Burt. 


{7 OU are to chufe thofe that are frefh, ten- choice. 
der, white, and pleafing to the Tafte. Pak 
They are nourifhing enough, pectoral, good Good Ef- 
to qualify the fharp Humours of the Breaft, and feds. 
- to Oven the Body. : fe VaR 
_ They produce no ill Effects, at leaft if not 7 effels. 
- ufed to excels. a as 
_ They contain much Oil, and a midling quan- Principles. 
tity of volatile Salt. | ch | 
|. They agree at all times with any Age and Time, Age, 
 Conftitution, nis “> * and Con 
& Se » flisution. . 
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““Hefe are all. three Sea-fifhes, ‘called in Latin pz/er | 
fquammofi. The firft of the three has thet eke | 
and in fhape is much Jike untoa Sole : It’s flag pretty 
large, and befet with {mall rough Scales, fticking “lol to 
the Skin, 
The next is covered with {mall black Scales, marbled 
with red 3 and it’s mych'like a Flounder, though f{inaller : 
_And the third does not differ frem the laft, but only’ that 
it is not fo big. , | 
_All three are much ufed for Food ; They are alfo {oft, 
white, antl altogether like Plaife and Flounders ; They 
likewifé produce the fame Effeéts. We have no occafion 
explain their Vertues here, fince'we fhoulddo no more 
than repeat what we have faid in the fore-going Chap. 


ter. 
> \C HAP. LVIL 
" yi OF the Sole, ; 
Choice. | Ou fhould chufe that- which is tender, 
Aone fed frefh, firm, white, dainty, and well ta- 
ed. | 


Good cf-  Vtsnourifhing enough, produces good Juice, 
| fets. and is eafy of Digeftion. “The Head of this _ 
-.* * Fifh being dried, and reduced ta a Powder, is 
looked upon to be good for the Stone, Gravel, 
ame oO!" Wand Scurvy, ee pinscc a 
effets, . It produces no ill Effects, if it be not immio- 
derately ufed. — 3 ia ‘hig 
Principles, It contains much Oil and volatile Salt. 
Time, Age, . It agrees at all times, with aay Age and Con- 


vi. ad: Con” imation. 
FVeRGEIRI Se, fia es 


REMARKS. 


Here are but few Fithes that have fuch an exquifite 
Tafte, and at the fame time are fo wholefome as — 
the Sele; and therefore ‘cis called by fome Perdrix marina, 


+ 
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Of the Sole and Turbot- =. 25:3- 
‘the Sea-Partridge. It’s well’ known to Fifhermen, and is” 
ferved to the beft and daintieft Tables. This Fifhis of a 
differen€ bignefsand kind. | | 
It’s tender, fhort, firm, having but little vifcous and 
gro's fuices, arid containing a‘juft proportion of oily and 
faline Parts, which makes it to have fo excellent and a- 
greeable a Tafte, and to produce all the good Effeéts we 
have Spoken of. 
The Sole in Latin is Solea, becaufe it is fomewhat like 
the Sole of a Shoe, called alfo Soles... 
Buglofis is another Latin name it has from @wyawdoos, Etymology, 
& Be, an OX, and yasoou, a Tongue ; becaufe inform ~ _—~ - 
~ it’s like.a Neat’s Tongue. — 


CHAP. LVI. 


OF the Zurbor. 


Here are feveral forts of Turbot; that dig 
fer from one another not only in bignefs, 
but alfo in that fome of them have prickles on 
their Heads and towards their Tails, and others choice, 
none at all. You are to chufe this Fifh while ~ 
_ it is frefh, firm, white, tender and juicy. ‘Good efe) 
‘Its nourifhing enough, and eafy of Digeft- feats. 
ion, and is looked upon to be good againft 
the Diftempers of the Spleen, when applied 
thereto. | | 
It produces no ill Effe€ts, unlefs immoderate- 
ly ufed. Principles. 
It contains much Oil and volatile Salt. | Time, Age, 
It agrees at all times, with any Age and Con- 2#4 Con- 
ftitution. flitution. 


ld Effeds 


REMARKS. 


aby in his fourth Satyr, informs us, what walue the 
| Ancients had for Turbot, by the pleafant Defcription 
__he gives, of a Company of dainty Perfons, who were af- 
fembled by Domitian’s Order, to give their Advice about 
the goodnefs of this Fifh. We may fay, it has an excellent 
| Tafte, and is ufed at the beft Tables. It’s by fome called 
| Phafianus aquaticns, the Water-Pheafant, by reafon of the / 
- goodnefs of its Taite, which is fomewhat like that of a . 
Sa : . Phealant 


N *. . 


Shores, but moft often at the Mouths ot Rivers, where — 
they watch, the coming of other Fifhes. It’s ofa voracious 
Nature, feeds upon the fmall Fifhes it meets with, and — 
efpecially upon Cray-fifh, of which it’s a great lovers It 
moves flowly, by reafon of the largenefs. of its Body. 
Eymolegy. The Turbot in Latin is called Rhombus, becaule ’tis. large, 


} 


flat, and like a Lozenge. 


ge 


ane, 


CHAP. LIX. 


Of the Quaviver, or Sea-Dragon. 


Kinds. Here are two forts of Quavivers, the great 


and {mall ones, the taft of which isonly — 
Choice. wfled for Food. You are to chufe that which is © 


tender, juicy, frefh, firm, fhort, and of a good 
Tafte. a 


Good ef- - Is very nourifhing and reftorative, produces 
 fels.” good Juice, and eafily digefts. Its looked up- — 
| on to be good for all forts of venemous Wounds, ~ 


when applied to them. . 


cefs. at | 
Principles. It contains much Oil and volatile Salt. — 
TE, ‘Tt agrees at all times, with any Age and 
Age and Conftitution. es Lott 
Conftitu ae aay 
ti0n. és REM AR KS. 


oie Ab HIS is a Sea-fihh well known to Fifhermen,. and is: © 


ufed at the beft Tables, by reafon. of its excellent 


afte. It’s tender, firm, fhort, and has but few vilcous ~ 


and grofs Juices; and therefore “tis eatily digefted, and 
produces the other Effeéts we have attributed:to ite — 
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Mefels. It produces no ill Effects, unlefs ufed to eX= 
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Of theSea-Dragon and Roach, 255 _ 


» "Phe Sea-Dragon ufually lives in ftony and fandy pla- ia uy 
ces. It’s faid, if you endeavour to take him with the Raps 
Right-hand, it will violently refift ; but if you ufe the Left, a eae 


it yields eafily, and is catched ; but “tis a thing hard to be 
underftood, and wants Confirmation. | 
This Fifh has fharp and venemous Firs on his Back, with 

which he defends himfelf againft the Fifhermen. Ifthey . ~ | 

are pricked with them, the place fwells, and the fame is — 

ufually attended with aa Inflamation, Pain, and Feaver. 

Thefe little Fins do not lofe all their Vertue when the 

Fifh is Dead; for when your Cooks happen to be pricked 

with them, they fuffer the fame Inconveniency as if the 

Fifh had been alive. ‘The Remedies ufed in this Cafe are _ 

fharp, volatile, and fulphurous things,/fuch as the Spirit aa, 

of Wine, a mixture of Onions and Salt, or elle the Flefh . i 
_ of the Sea-Dragon himfelf : All thefe being applied to the . ‘ig 
- Wound, open the peres of the Skin, and give a more open 

paflage out to the venemous parts injefted. Some upon 

this or the like occafion have ordered the Brains of the 

$ea-Dragon to be burnt to Afhes, and the Powder to be 

taken inwardly: This Remedy is much efteemed, though Ah ae 

by this Calcination they do not confider, that the Brain : 
_ of the Fifh is divefted of its volatile Salts, which have the a 

moft efficacy in them againft the Poifon ; and that they 
_ reduce the Brain into the form of an Alkali Matter, pro- 

per only to fwallow up fome acid parts. 

_ The Sea-Dragon in Latin is called Draco, 4 dpanos, an Etymology. 

Eye ; becaufe this Fifh is fharp-fighted. , 2 


CHAP. “LX. 3). \ 
. Of the Roach. ‘4 : 


¥7 OU onght to chufe Roaches that are ten= choice, 
der, frefh, plump, and well tafted. ROR 
They are eafy of Digeftion, and produce 4 gop Bp 
good Juice : They are likewife nourifhing, re- feds, 
{torative, recover decayed Strength, promote. oe 
Seed, and are looked upon to be good to ftop © ay 
‘a Loofnefs. = | ae 

We donot find they produce any ill Effects, ml effeés. 

The Roach contains much Oil and volatile principles. 
Salts, in all its parts. ‘i ) 
- 2 ES RI Betas {t 
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Time, Age, Xt agrees, efpecially in Winter tinte, with 
and Confit any Age and Conftitution. 
TUbtOHe 


REMARKS. 


| HE Roach is a $ea-fifh well known to Fifbermen. 1€ 
has tvto fharp Fins on the Back, and feeds upon 
Flefh. It eats (mall Crabs, and other little Fifhes : It’s 
more efteemed im Winter’ than Summer perhaps be- ° 
caufe it (wims in the open Sea in Winter, Whereas in Sum- 
mer time it draws near the Shore, and therefore it feeds 


a 


pon different Foods in thefe two Seafons $ or elfe, accor- 
ding to the relation of fome Authors, becaufe it fpawns 
in Summer time. : ? 

The Roach is eafy of Digeftion, becaufe tis tender, de- 
licate, not very; compact in its parts, and has but little 
grofs Juice. Its very nourifhing. and reftorative, by rea- - 

“os fon of its oily’ and balfamick Parts, and volatile Salts. 
Laftly, It’s looked upon to be good for ftopping a Loole- 
nefss. It operates upon this occafion, by calming and fup- 
prefing the fury of the fharp and, pungent Humours that 
cau(e this Inconveniency, by its oily and incumbring Prine _ 
ciples, PARE uc ae e eR eta 
: TT he Roach in Latin js called Erythrinus, ab ¥ouSpog, red, 
Ey mology- becanfe this Fifh is red. war be Oo 

Pliny \ikewile for the fame reafon calls it Rubeliio. 

a RE A CT 
CHAP. LX. 
Of the Shad. ‘ 


«QP OU areto chufea Shad that is frefh, plump; 
ne _ tender; well tafted, and that tae Beek. d 

catched in frefh Water. i a ae 

Good Ef . It’s very Nourifhing, and caufes Sleepinels : 
fels. They find a Pearl in the Head of this Fifh, . 
which is looked upon to be good for curing — 

of Quartan Agues, expelling the Stone in the 

Kidneys and Bladder, working by Urine, and 

-confaming acid Humours: It’s alfo pretended, 

that the Stomach of a Shad dried and reduced 
into a Powder, if taker inwardly, fortifies the 
Stomach. a pera oe Si 
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The Shad, efpecially when ’tis not freth, hath Weffeis. © ey 


a certain Sharpnef$ in it, that doth a little in- 
commode'the Gums, and caufes Thirft. This | - 
Fifh taken in the Sea, is alfo a little hard, and 

Not eafily digefted. 


This Fifh. contains much Oil and volatile Salt, Principles. 


a 


7 HE. Shad is a Fifh well known, and eaten at the 
beft Tables, for the yoodnelS of its. Tafte. It con- , 

tains oily and balfamick Principles that are alfo a little . Bis 
vifcous, and apt to yield good Nourifhment, by uniting . 
with the folid parts, and:caufe Sleepinels, by binding up = 
and embaraffing the Animal Spirits. They are alfo thefe 
~ vifcous Juices, endued with fome fharp Salts, that incom 
mode the Gums by their fticking to them, and caufing / 
Thirft by pricking the fides of the Stomach. This Fith 
was but little efteemed by the Ancients, according to the 
Relation of Aufonius, who fays, there are none but the 
- Vulgar that eat them. ~% Re 

The Shad is a Sea-fifh, but ’tis alfo found in Rivers, . 
into which it ufually goes in the beginning of the Spring. 
When it firft comes out .of the Sea, ’tis lean, dry, and: ill 
 tafted 3 but after it has been in frefh Water for fome time, 
_ it grows fat, plump, and favoury. It’s faid, this Eith is 
fo afraid. of Thunder, that the noife thereof.many times — 
kills it out of fears Rondelet fays, ‘that he had feen fome 
of'them, by playing on the Lute, run and skip about on 
_ the-face of the: Water. | : 

«They. pickle Shad.to keep, and for the exporting it in- pjcpleq, 
to Lap pute 3 but *tis of % ie prin 2 before. 
The Shad in Latin is called Alofz, ab alendo, to ndurifh, zrymojog9. 
becaufe ’tis very Nourifhing.. is eS Nie 4 org) ; 


4 
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CHAP.LXIL -. 
Of the Thornback, or Ray: 


. Here are feveral forts of Thornbacks, fome. 
Kinds. 5 of whiab have their Backs almoft all over 
diverfified with white points like Stars, and 
others have none of them but on the Tail <. 
There is alfo another kind of them catched at 
ii ‘Marfeilles that are much efteemed. This Fihhin 
y | Latin is called Raya clavellata, 18 of +a blackifh 
Colour, finaller than the other, tenderer, and 
of a more exquifite Tafte. All Thornback ought —_ 
to be chofen when they are plump, and as ten- 
der as may be, and you muft let them lye for 
fome time before they are eaten. bi aaah ge 
~The Thornback is Nourifhing enough, and — 
is Food that is both folid and durable. Some 
pretend, that the ufe of it provokes Venery, and 
indrealepSeedawvie hse Pike a ae, 
The Thornback is naturally a little hard, not- 
I Bffedls. eafy of Digeftion, and apt to caufe Wind, and 
7 produce.heavy and grofs Humours ; and if eaten. 
before you let it lye for fome time,’ it will bes: 
attended with all thefe ill Effe@s, to a great 
Destea Ms Ris coh. Sie seg ie peat 
- This Fifth contains much Oil, and volatile — 


\ 2) Choice. 


Good ef- 
f feds. 


jr eg a a Oe ae Oy ae ma ieee 
Principles. Ye agrees at all times, with young, bilious, 

Cet and fanguine People, who. have a. good Sto- — 
Time, Age, mach, eg ees to 
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443 Thornback isa Sea-fifh well known. It has a 

’ good Tafte, and is much ufed for Food. It mul- 
- tiphies apace, and therefore is common enough. It feeds 
upon fmali Fifhes, and lives in miry and dirty places in the 
Sea near the Shore. It’s {alted in fome places, and. dried, 

in the Sun, or with Fire’: “They beat it well, in order, ip 
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Of the Thornbackand Cod. 4 eet: 
| its drying the fooner ; and when “tis dried enough, it will Dried and , 
‘keep a long time good. They export it from one place pickled gt 
to another, bu t “tis not good Food. a Thornback: 
As for the Thornback commonly ufed in France, *tis not cm 
pickled ; it contains vifcous Juices, that. make it hard of 
Digeftion 4 but “tis very Nourifhing, and a folid and dura- 
ble Food ; becaufe thefe fame Juices ftick to the Veficles af 
the Fibres, fo as not eafily afterwards to be.feparated from 
them. .. : 
"Whe Thornback, in order to the producing of good’ 
Effeéts, and to be madé more agréeable to the Tafte, 
fhould not be too frefh. ‘It muft be kept for fome time, 
‘during which there isa little Fermentation Wrought in it, | 


* +whereby forme dull and vifcous Matters, which make it . 


”- -hecaufe its Back looks like Starse 


oe ee wes 


hatd and tough, are infenfibly attenuated and deftroyed ; | 
and therefore thofe that live at Paris, and other parts, 4 
eat the Thornback in a better condition than thofe near 
the Sea-fide, becaufe it has more time to lye bys Bee ok 
The Teeth of Thornback being brayed in a Mortar, Zhorabacks 
may be ufed to dry up acid Matters, as Well as Crab’s Teeth. 
Eyes, and all other Alkali things. BS ; 
The Gall of Thornback is good for the Diftempers of ¢ 7 
the Ears. | ‘ : ) 
Rondelet doth very much magnify the Liver of this Fifh, Liver. x 
for being good againft the Iteh. a oe ; ; 
_ The Thornback in Latin is called Raye, @ radio, Rays, Etymologj: 
_ Some derive the Word Raya from Rubo, a Briar ; be- 
caufe this Fifh carries prickles upon his Back dnd Tail like 
a Briar. Relea pO Oy Aa 


\ 


~ 


CHAP. LXUL 
OF the God. 


“HTOU are to chufe that which is white, ten= Choices 
/§ = der, frefh, and welltafted) | 


\ 


 \ It’s Nourifhing enough, and producés good Good ef: 
Food. “sine.” : geet" 
Salt Cod is not nedr fo well tafted .as that ULE Res: 
_ which is frefh, neither is it fo eafy of Digeftion, ~" 
_ butharder and tougher. You are to fteep it in 
_ Water before’tis eat; for without that, it will 
heat much, and make be very dry. : i 
Bs 9 2 : t 
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The Pickle 


of Cod, if 


Vertue. 


bi 
: 


flitution, 
REMARKS. 


HE Cod is a Sea-fifh well known. It’s about two 
‘Foot jong, and proportionadly in breadth. It’s 
much wed for Food. When it’s frefh. and, new; it predu- 
ces. good Juice, and is Nourithing enough, becanfe it con 
tains a great quantitity of oily and balfamick: Parts ; bus, 
when it has been falted, and is foo old, it’s not, fo, well 


tafted riot fo eafy of Digeftion 5 not.only becaufe the. Bays 


falt hath. fixed and funk down. its more volatile Parts, and 
fuch as are moft apt to excitean agreeable Tafte ; but allo 


becaife that being introduced into. the pores of the Fifh, ic - 


makes it more folid, compact and hard, 


. The. Pickle of Cod.is of.a diffolving and drying Nature, 


wheh outwardly applied : They alfo ufe it among. other 


‘things in Glifters, and is Laxative, becaufe it contains much 


Salt, iritates and pricks the inteftinal Glands, and -ferces 


more Liquor out than before. _ | 

The Stock-fith ufed in France, and other Parts, is. not 
fu good as falted and dried, Cod: Some.pretend, other- 
wife, and’ will haye it, to be the Melwel, called in Latin, 


. Molua major : Be it as it will, Stockefifh is no good. Food, 


becaufe.’tis hard, tough, and. not. ealily digefted +. How- 


ever, there are many, People that. make a Ragou of ite 
“©The Pickle of Melwel has the fame Vertues as that of 
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OAR ERIS 


OF Barbele leans 


HE {mall Barbels are to be preferred. be- 


fore the large ones, becaufe they areea- _ 


fier of Digeftion.. They fhould be alfo catched 
in pure running Waters. There are two dorts, 
of them, one of which are -hairy, ap 1 others 
not. ° ae heir: ot OP oa 


~ 


eg Ae wanOels h, Bene 
". This Fith is ver nourifhing, and even proves Good Ef- 
folid and durable Food enough. It is alfo looked fe! 
upon to be good for the Cholick, Piles, and e 
ftinging of venemous Creatures. They alfo 
pretend, that it allays venereous Inclinations : 
But [ am not certain that all thefe Vertues which 
are attributed to it are grounded upon folid | 


Peteriments:. | ish": | oe WO et 
This Fifh is a little hard, and not. eafily di- 7 feats, ° 

gefted ; and a certain Author fays, that the 

Wine wherein it hath been fteeped and boiled 

‘makes Men and. Women barren. Soh 3 
“iT contains much Phlegm, Oil, and Salt that Principles. 


ig almoft all volatile. 

Itagrees at all times, with young bilious Peo- Zime, 4ge, 
ple, thofe who have a good Stomach, and are 4¥4 Co" 
afed to much exercife of Body. . ali, 


RE MAR Re Se sins, 


) Arbel is a Sea-fifh ofan oblong form, and middle fized, - 
and befet with Jarge and tender Scales. It rarely. 
weighs above two Pounds. It feeds upon Weeds, Oifters, 
_ fipiall Fifhes, and the Carcaffes ef humane Animals s and. 
__“efpecially if we believe femé Authors, on ig Sea-hare;which 
 tnade them anciently confecrate ic toWianz, It breeds 
three times a Year. It’s by fome called 7rigls, according 
GM che Verie sy 4 be ae 


Aa Trigle terno cognomina partu. 


This Fifh is a little hard to be digefted, by reafon of 

fome grofs Juices contained therein: In the mean time, 

_ thefe fame Juices make it very Nourifhing, and good du- 

rable Food. It has a good. Tafte ; and the old Romans 
_efteemed it very much, which made them put it amongft 

thofe that went at an exceflive Price, as feveral faithtul = 
and true Hiftorians ‘have affured us, The Liver:is that am 
part of the Fifh that is moft efteemed, for the goodneS 

_ of its Tafte, and the Head next. But Galen makes light 

both of rhe one and the other, not Only upon the accouns 
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Of the Tunny. 


\/ OU areto chufe that which is young, ten- 
_der, and neither too fatnor toolean, © 
It’s Nourifhing enough, and folid and durable 
Food. It’s looked upon to be good againft Poi- 
fon, the ftinging of Serpents, and the bitiag of 
mad Dogs, : - | | 
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It’s hard of Digeftion, and - heavy upon the’ 


Stomach, efpecially when ’tis too fat. 


_ The Tunay contains much Oil and volatile , 


Salt, in all the parts of it, | 
It’s ufually eaten inthe Winter and Autumn, 
and agrees with young, bilious, and fanguine 
People, who Have a good Stomach, and are ufed 
tO MuchiExereilees yo yaa gare ae ee 


| REMARKS. ag, 
T HE Tunny isa large and thick Sea-fifh, and met 


Shi 


with in great plenty in the Mediterranean, Pro- 
vence, Spain, andy Italy. Ariftptle obferves, that it fome= 
times goes Up into Rivers. It’s covered with large Scales, 


clofely united to one another, and feeds upon Weeds, A- 


crons, and feveral other Sea-plants. . It’s alfofaidy this Fifh ». 
ung. They . 


is fo cruel, that it will devour even its owt 


likewife add, that it can fee better with its Right-Bye é 


than. with the Left. Some Authors affure us, it lives but 


two Years ; However, It’s hard to conceive how this Fifh, 


which fometimes grows to a prodigious bignefs, can do 
fo only in the compafS of two Years 


They pickle this Fith in thofe Parts where they catch it, 


in order to keep and tran{port it. It’s firm, fhort, and 
of an excellent Tafte. The moft delicious, and moft juicy 
parts of this Fifh are the lower part of the Belly : How 
ever, as they are commonly too fat; they ftick inthe Sto- 


mach, and relax and debilitate the Fibres ; and therefore . 


thofe paits of the Tungy that are not fo fat, are to be 


preferred for their wholfomnefS, though they are not fo 


Well taited as the other. 


Fr. Nip) Valigh aa ie ue Wh . he 


The Tunny in Latin is called Thunnus, or. Thynnys, a Eymolozy. ) 


Overy, impetu ferris becaule this Fifh in the heat of the 


Dog-days fometimes throws it felf furioufly out of the Sea i 


upon the Shore, or into Ships. 


CHAP. LXVE 
ae ee Of Mufcles. 4 


‘Here are two forts of Mufcles, viz. Sea and Kinds. 
River ones; the firft of which are pre- Choice. 
ferrable to the other, provided they be tender, 
well fed, white, delicious, and of a good Tafte. 
> They are opening, nourifh a little, and efteem=- Good ef. 
ed to be of a drying and diffolving Nature. Theses 
Mufcle-fhell being brayed in a Mortar, may. be 
taken from half a Scruple. to a Dram, to ftop 
LoofnefS, and wafte fharp Humours. It’s alfo 
ufed as a deterfive, and for confuming the 
Rheums that arife in Horfes Eyes. . 


_. Mafcles, and efpecially frefh Water ones, ate im effets. | 


hard of Digeftion, produce dull and vifcous HU- . 

_ -mours ; and are likewife looked upon to promote 

a Fever, and caufe Obftructions in the lower 
part of the Belly. — : 


Mufcles contain much Oil, Phlegm, and VO Principles, 


Jatile Salt. | y - | | 

_ They agree at all times, with young bilious ime, Age, 
People, and fuch as-have a good Stomach, pro- #4 © 
’ vided they be moderately ufed. Fo flénution. 


‘Ulcles are’ final] Shell-fith wellknown to Fifhermen. 

The Sea-Mufcles are delicious, tender, and well Sea-Muj- 
- tafted ; and this Fifth fwimming in Salt Water helps /¢% 
Digeftion in the Stomach. As for the River-MufCles, they 
are of an oval form, arid yellowifh Colour, more hard, and 
not fo eafily digefted as the-other, by redfon..of a vifcous, 
glewy, and infipid Juice it’s endued wich;safid that con-’ 

/ tributes to produce all the ill Effects we have before men- 
tioned. ‘ ar ale The 
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The Sea-Mufcles are ufed almoft in. all Countries for. 


Food. They live upon the Water. with which their Shells 
are fupplied from time to time. They are covered with 


~a kind of a filamentous Mofs, and commonly ftick to Rocks, 


er “ Bymolegy. 


oS: Kinds. | 


Chotce, 


‘that have not been taken in dirty and muddy 


Good ef- © 
feds. ‘ 


ill effeGis, 


Principles. 


. ; Sg hey 
a ee 


Stones, and fometimes even to pieces of Wood. . 
The Mulcle in Latin is Mufculus, either becaule it’s like 
a little Mufcle, or becaufe, as we have before obferved, it’s 
furrounded with a kind of MofS, in Latin called Mujfcus, 
There are moreover many other Sea Shell-fithes, that 
are ufed for Food in fome Places, and efpecially Sea-ports, 
They are fo many, and at the fame time produce mnch 


the fame Effeéts as Mufcles do, that we fhall not treat of 
them in this place. 2 sine ‘ 


CHAP. LXVE. 
. on OF Oiffers. 


r-yHere are a great many different kinds. of 


Oifters, that are all of them good to eat. 


You are to chufe thofe that are frefh, pretty 
large, tender, moift, delicions, well tafted, and 


Waters. | 


. They caufe Sleep, create an Appetite, pro- 
mote Venery, work by Urine, are pretty Nou- — 
_rifhing 3 and the eating of them is by fomelook- 
ed upon to be good for Scorbutick People, and . 
fuch as are Gouty: But I cannot well underftand — 
how they can be proper for thefe forts of Mala-_ 
dies. An Oifter-fhell being calcined and reduced 


to Powder, is of an opening, drying, and deter- 


five Nature, good for cleaning the Teeth, and 
to confume acid Humours, for ’tis Alkaline. = 
Oifters are a little hard of Digeftion, produce 
vifcous and grofs Humours, and theimmoderate 
ufe of them may fometimes caufe Obftructions. _ 
Oifters contain much Oil, Phlegm, volatile’ 


x Oifters, ee 


and fixed Salt, *- 


- 
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 Oifters, efpecially in cold Weather, agree 
with young bilious People, with thofe that have 
‘a good Stomach, and quick Digeftion. 


REMARKS. 


Ifters are Shell-fifhes that breed in the Sea, and well 
known. Pliny, and fome other ancient Authors, 
fay, there is no difference of Sex in this Fifh ; and that they 
are produced no other way, than from the Corruption of 
fome flimy and muddy Matter ; or from the {cum that ft:cks 
to,-and for a long time continues ruund the Ships: Cer- 
tainly, this fort of Generation cannot eafily. be appre- 
hended. at Peis 
_ Qifters feed upon Water and Mud, and Crabs are their 

Enemies. Some Authors obferve, that when the Oifter 
opens its Shell fer a little Refrefhment, the Crab prefent- 
ty throws a Stone between, fo as that it cannot clofe it 
again, and then eats the Fifh contained within it, 

Oifters are to be met with in feveral places, to wir, 
in the open Sea,near the Shore, in ftony places, and at.the 
Mouths of Rivers falling into the Sea. Pliny fays, they 
love mightily to be in frefh Water : He adds alfo, thas 


_ thofe found in the Ocean are larger than thofe fifhed in: 


the Mediterranean 5 and that according to the difference 
of places, they differ in bignefs, colour, and goodnefs of 
Tafte. There are fome very large ones on the Indian- 
_fhores. The Oifters of Europe are middle-fized, They 
are reddifh upon the Coafts of Spain : And in fome other 
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Yime, dge, 
and-Conftie 
cuation. ; 
Was 


Difference. 


_ phaces the Sheil and the Oifter are black. The beft Oi- 


ers, and moftvalued forthe goodnefS of their Tafte, are 
thofe found near the Engilifh Shores. 3 | 

_ The ancient Romans highly valued Oifters. They are 
gifo much ufed in France, and other Countries.: They are 


eaten either raw or roafted. Roafted Oifters are not fo 


foon digefted as the other, becaufe they are thereby de-_ 


rived of that Saltifh Juice naturally contained in them, 


and which does not a little help the digefting of them in — 


the Stomach. — 


wee 


© Oifters contain vifcous and glewy Parts} which being 
conveyed to the Brain, fometimes caufe Slzepinels; by ftop- 
ping, after a fort, the motion of the Animal Spirits. They 
are a little hard of Digeftion, by reafon of the fame parts, 
and create an Appetite, becaufe foaketh ina faltifh Juice, 
that lightly pricks the Fibres of the Stomach. Laitly, 
fome pretend, that they are apt to provoke Venery ; and 
this Juice we have fpoken of may produce this Effect, by 
making the Humours more fharp and pungent ; but Iam 


Opinion, 


* 
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Opinion, "tis the Repper they commonly eat with Oifters. ¥ 
is the caufe of: it. Se 
* somo. Oifter i in Latin fs Oftreuxs, or Oftres, wee FS sgestuu, vey 
© quap usroy, quod tefta velur obeA tegatur § becaule’ tis covers . 
i ed with a hard Shell. : 


aide (CHAP. LXVGL: a 
Hn else ont ere OF Crabs. 


; * : 


Kinds. § Here 2 are two forts of Crabs, viz. the Seq 
ies and frefh Water-Crabs ; each of which 
Choise: are again fubdivided into feveral more. You | 
are to chufe thofe that are fat, well fed, i q 

and of a good Tafte. - 
Good ¢f Crabs are Nourifhing enough, and folid Food. - 
fetts. They are of a ftrengthning Nature, allay the 
 fharp humours of the Breaft, and good for fuch  ~ 
as are troubled with Pthificks and Afthma’s . 

They purify the Blood, work by Urine, and 
eins Ulcers in the Throat, if eaten as they iq 

are, or taken in Broth. jc 

M effets. “They are a little hard of Digeftion, and oan a4 
eee duce dill and vilcous Humours... — q 
Panciples. They contain much Oil, volatile: salt and a 
Phlegm. wl 

Time, Age, ‘They agrreat all times, pay young People of ul 
end Con- an hot and bilious Conftitation, a 


flimtion. | Shee aang 
? Mates REMARKS. bane 
River-  -¥“Refh- Water Crabs are well Lr ‘mown, and nach uated fox 


Crabs. _ the goodnets of their Tafte. They are to be met 
a with almoft in all parts of Europe, where there are Rivers’ 4 
and Lakes. ‘They feed upon Herbs, Frogs, and the Flefh 
and Excrements of divers Animals ; and this is found by 
throwing the Carcafs of any Animal into the Water, for | 
they run to it in great numbers, and never leave off till 
they have quite devoured it. It’s faid they can live a, -@ 
great while out @Pthe Water, provided you give them 
Het to feed Upon Frefh- “water Crabs contain an oi nd te 


‘ 
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‘and balfamick Juice; that is apt te nourifh, moiften, and 
allay the ‘fharp Humours of the'Breaft, and to prodtce the 
feveral ood Effeéts before-mentioned. “But as this Juice | 
is of a dull and vifcous Nature, thofe Fifhes are’not eafily 
digefted but yet much more than the Sea-Crabs, who are 
endued with a grofler Juice, and in Vertue are much like 
the, Frefh-water Crabs. ae : 
+ Sea-Crabs are for the moft part larger than frefh-water Se¢-Craes. 
onese They are of a prodigious bignelS in America : uh 
Some fay, they are very cruel and dangereuss; and that 
fometimes they tear People to pieces, when they have 
once feized them with their Claws. ° ' 
' Shrimps which are very common in fome Countries, 
are a fort of Sea-Crabs, whofe Claws are not like the fore © 
mer, but fharp and ftrait. There are feveral kinds of them 
which differ in bignef§ and colour, and are defcribed, by. 
Fobnfon, and feveral other Authots. They are well taffed, = 
peétoral, firengthning, and eafier of Digeftion than any. 
Other Sea-Crabs. | 2 . a be 
' We fhall not treat in this place of the feveral other 
_ kinds of Crabs, for fear of being tedious. It’s enough to 
know they have all the fame Vertues, and that they are 
good for thofe that are troubled with Pthificks and Afth- 
ma’s, as before noted, Thefe Fifhes are dreft divers 
ways ; for they make Soops, Broths, and other Difhes of 
them, that are very good and wholefome. ie, 

Some Authors fay, that the Sea-Crabs of Europe are fat 
and ‘juicy towards the Full-moon ; but as the Moon decrea- 
fes, fo they decline, and lofe their fat ; The fame Author 
alfo fays, that the Moon in the Indies produces'a quite 
contrary Effeé& upon Crabs for when the does not appear 

\ + hoe large and fat, but they grow lean and. poor when 
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< pet: OF Frogs. 7 


a fig are feveral forts of Frogs Which differ Kinds. 
4 — in bignefs, colour, and according to the 
_ place wherethey are bred. ‘Your Sea-Frogs are 
monftrous, and not ufed for Food. Your Land- 
Frogs, called in Latin Rane fylveftres, are very 
Besar like unto your Water-Frogs, only that they - 
7 ata Aare ar bs : are 
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Choice. 


Good Ef. 
_ fets. 


Nl-Effets. 


Principles’ They contain much Oil, Phlegm, and a little 
. - volatile Salt. * wires 
They agreeat all times, with young and bi- © 


Time, Age, 
and Con- 
(titution, 


. way of thefe Animals living, but alfo in téfpeét to the | 
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are finaller ; They are not eaten neither.: But. 
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Water-Frogs are much ufed ; and you onght to 


chufe thofe that are plump, fat, fllefhy, green, «= 


and fuch as have been catched in clear and pure 
Water. a Os aaa 
They are a little Nourifhing, allay the tharp 
Humours of the Breaft, and are looked upon to 
be of an opening and diffolving Nature. =~ 


Theyare a little hard of Digeftion, and breed 
grofs Humours. Some Authors affure us, that 


the too frequent ufe of them makes People look 


ill, and caufes a Fever. 


lious People, who have a good stomach, and 
are wont to much Exercife; but old and phleg- 
matick Perfons ought to abftain from them, or 
ufe them moderately. ine hat 


iyi BAAR Riba 


"* HE Water-Frog is an Infeét well known. Tt’s an 
“amphibious Animal, that lives both by Land and 
Waters though it keeps moft in the Water, as in Rivers, 
Marfhes, Ponds, and Fountans. Ic feeds upon Flies, 


$. 


Worms, Leaches, Snails, and all forts of Infe&ts : Neither 


does,it {pare its own Kind ; for finall Frogs are found in 
the Mouth and Belly of the large ones: Frogs alf feed 
upon the Herbs which grow in Marfhes and Rives. They 
{wim very fait, and inftead of walking jump along. They 
love to be in Water that is pretty warm, but do not 
care for cold Water ; and for that reafon, we find them 
pleafed in Summertime, and Croak 5 but when ’tis cold, 
they are filent. © SB baie ils A 
Frogs are in fome Places much ufed for Food. It’s 
plain, Galedidid not value them much, when in {peaking 


of other Aliments, he fays nothing of them at all’ Some ~~ 


Authors coridemn the ule of them, not by reafoit of the 


places where they live. It’s true, that thofe which are 
catched in, Ponds and Marfhes, where they feed upon bad 
Foud, are not fo wholefome as thofe bred in Rivers; but 


for thefe la‘t, they produce good Juice enough, “They 
. * 
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‘are full of oily and,b; Ifamick Principles, apt to allay the» = S 
. fharp Humours of the-Breaft, and to be Nourilhing 3 
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the -Tortoife.  @bg 


_ however, there is fome Vifcofity in them, that makes. 


_ rent, cold, glewy, and full of {mall Eggs. 


- .in that. Tongue fignifies to cry, becaufe this Animal croaks 


- There are fome of them found upon Land, and 


~ ones 3 and the fourth five in muddy Places ; 

_. Moft of them are amphibious, thatis, live npon - 

_ Land and Water ; and they are of different fi- ve 
“ze8, as you will find by and by. Chufe thofe choice: 


~ durable Food. It’s reftorative, pectoral, and fels. > - 


3 


not eafily digefted. It breeds vifcous and grofs » 


4 onit often, dull and lazy. 


them not fo ealy of Digeftion. | | 

‘The Seed of Frog, otherwife called Spawn, and in Latin, Frog- 
Sperma Ranarum, is much ufed in Phyfick, for. qualifying /pawn. 
fharp Humours, cooling and moiftning. There isa Water 
diftilled therefrom, which has the fame Vertues ; and this 
Seed is nothing elfe but a vifcous Matter, that is tranfpa- 


Rana, the, Latin fer Frog, is an Hebrew Word, which Eumolgys 
in. the. Water. 


~ 
‘\ 


“pe Of ‘the Tortoife. 


r ia Here are feveral kinds of Tortoifes in refé Kinds. 
rence. to the places where they live: ~ . . 


oe 


for that reafon are called Land-Tortoifes : Q- 
thers are Sea-Tortoifes ; a third Frefh-Water 


that are large enough, well fed, tender, juicy, 


and ofa good Tafte. ae 


- Tortoife is Nourifhing enough, and folid and Good. Ef 


good for thofe that have the Pthifick, and hectick 
Fevers. They make a Syrup of the Flefh.of a 
Tortoife that is exceeding good for qualifying 

the fharp Humours of the Breaft, and torecover | . 
meager anddecayed.Perfons. = “a 

_ The Fleth of a Tortoife is a little hard,. and i-effes. 


Humours, and makes thofe People who feed up- | 
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Principles. Yt contains much Oil and jeiatile Satesk > 43 
Time, Age, Yt agrees at all times, with young Perfons of 


and Conftt- a hot and bilious Conftitution, with thofe that 


tition are ufed to much Exercife, and that nave a good 


Séa- Tove 


toile, 


‘Stomach. E: 
er REMARKS. 


I*HE Tortoife, isan Animal that carties his Houfe a: 


4 long with him, and is cover’d with a fine, firm, 


large, folid, and hollow Shell, like unto a Shield, and dis 
verlified with feveral darkifh Colours. It’s very ill-fhaped, - 


and much like unto a Lizard. ~- | 
The Land Tortoife is found.in Mountains, Forefts, 
Woods, Fields,.and Gardens. It lives upon Fruits, Herbs, 


and what it can find upon the Ground ; and likewifefeeds. 
- upon Worms, Snails, ahd other Infeéts, This Animal — 
'- may be fed in Houfes, with Bran and Flower. They hide 


‘themfelves in’ Winter-time in Caves,-like Serpents, and 
Lizards ; and fometimes ftay there without anv Food at 


a, as feveral other Animals do. They live long, and | 


forme Anthors affure us, they are not amphibious, as the 


Water-Tortoifes are. They go very flowly; they havea. 
natural Antipathy for the Eagle,becaule this Bird fometimes _ 
feizes and whips them up into the Air, in order toeat 
them. .Ariftotie fays, they fight with Serpents and Vipers 3. 
and that they always before-hand provide themfelves with — 
a Plant called Cuvzile in Latin, and Savoury in Englifh,to ~ 


cure the ftinging of thofe Animals. 


Pliny faysyethat this kind of Turtle, is in great plenty to =).) 


be found in Africa; and is much uled for Food in the /n- 


‘dies.. Some Authors recommend the eating of it in Auguft 
and Seprember ; becaufe ‘tis commonly fatter ana better fed - 


in Harveft, than at any other time. 


The Sea Tortoifes live always in the Water fometimes | 


they go a Shoar, and there falkafleep, as your Sea-Calfs 


do, butif they continue long there, they die: They feedin. - 


the Sea upon Shell-fifhes and the like, and when they are 


upon Land, they eat Herbs. It’s faid, when their Heads _ 
are cut off, that yet they will live for fome time, and that 
they will bite, after their Head is off, any thing in their 


way,very hard. Pliny fays, there are Sea Tortoifes inthe 


Indies fo large, that the Shells of each ofthem are big — 
enough to cover finall Houtes, and to make Barks of; > 
with which the People of thele Countries failinto the Iflands _ 


game! 
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- Freth Water Tortoifes, and thefe that live inmuddy Frefh-we 
Places, may be puttogether: In fhort, there isbut little ter Terioife | 


ie 


difference between them, faving that the firft are found in &c. 
eleac Waters, as in Rivers and Lakes, andtheotherin = - 
Muddy and Marfhey places, and the ftill Waters of Ditches, “oy 
commonly ‘about’ Towns and Caftles. However, they are . 

_ fometimestobe met with in Rivers, efpecially towards the 
Spring ; Thefe two forts feed upon Herbs and watry In- 
fects ; they are of an amphibious Nature, but live more by - 
Water than Land ; it’s faid, they can live along time withe — 

- out Food. | . 

_. The Flefh ofthe Tortoife, is very good, and like Veal : | 
It’s ftrange, that Galen, and many other Authors, whe 

’ have treated of Foods, fhould fay nothing of this Animal.’ 
For ‘tis certain, It is ufed much in feveral Places. Per- 
haps the Uglinels of this Creature excited in them an 
Averfion to it. ‘For the Head and Tail of it are like a 
Serpeiit’s ; and it has the Feet of a Lizard, which yet . 
does not hinder the Europeans to eat it. The Tortoifes 

which feem not to be moft unwholefome, are thofe that . 
-livein micy, dirty Places, by reafon of the filthy and grofs 
things they feed upon 3 but there is not much heed to 
_ be given to this, it we confider that many other. Fishes 
that live as Tortoifes do, in dirty and: muddy Places, 
-- prove to be good “and wholefome Food. 
- The Flefh of Tortoffes are Nourifhing enough, and 
produce folid and durable Food, for it contains an ily, 
balfamick, and faltifh Juice, that is eafily condenfed in 

_ the Veflels of the Fibres of the Parts, and fticks in. fuch 

| @ manner thereunto, as not eafily to be feparated :. It’s 
_ alfo upon the account of this Juice, that tis fame Flefh 
is apt to qualify the fharp Humours of the Breaft, and 

good fer Aithma’s and the Pthifick: In the mean time, as 
"tis hard and vilcous, its not quickly digefted, and theres 
fore before it is eaten, it ought to be well boiled, and 
oe afterwards with fuch things as may help Dige- 

ion.” 5 . . uN 

. Cardan, in his Ninth Book {peaking of Tortoifes, af . 

_ fares us, that the Flefh of the African Tortoifes being ‘ 

eaten with Bread for{feveral Days together, is an excel- 
_. tent Remedy againft the Leprofy ; for which our Au-— 
'» thor endeavours to give a Reafon; but I think it neceffa- 
_» ry, before any one fhould imbroil himfelf wich explaining 

this Matter, that he ought firft to be certain of the truth 

of the fa&t. fe, A Cala : | 

The Blood of the Tortoife being dried, is looked upon rhe Blood - 

to be good for curing the falling ficknefS, “y you may pre- of the Tor 
_- feribe a Dram of it, ie reife. aa! 
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: € 7% - . : They extrad an ‘ei in Gane Countries from the Tor- 
t .  toife, that is good to burn. : ny 
Ev mology. ‘The Tortoife: in Latin is called Teftudo, a tefth, a Shelf, 


becaufe this Animal: is covered with a Shell. Some name 


| ‘ it Tardigrada, becaule- it‘moves flowly. It’s alfo. in Greek 
oe _ Aled, gtgeines, i. ee Domiporta, becaufe it carried a ne 
| wi alongwith it, © 4 ane 
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ad Of Drinkables. 


& SThe Blood and Liquors of our Bodies 
- are in continual Agitation, the watry 
and phlegmatick parts in like manner 


~ arecontinually diffipated,either by means of Tran- 
~ fpiration, by Urine, or fome other way. Wheres 


fore ’tis necellary, this lofs -fhould be repaired 
by Drink ; for without that, the moit volatile 


and exalted Principle of the Humours being ‘no. 


longer fufficiently extended and fepar.ted from 
one another by watiy Particles 5 and having 
confequently acquired too much Force and Acti- 


 vity, they would caule an exceflive Rarefaction 


awe ee! ee 
ee ee ee 


4 
i ; 
ss 


if 1 


_.in the Humours, and impart an infupportable 


heat to the folid. Parts: : 


- Now, inorder to prevent the fatal Inconveni-< 


encies which in a fhort time muft deftroy the 
- Oeconomy and Order of the folid and fluid parts 
_of out Bodies, Wife En provident Nature gives 


& 
® 


~‘quor, which they let pafs into the Pores This 


Liquoris of many ufes. But the chief of them, 
in my Opinion, is to moiften the Tunick now 
mentioned: . If this be granted, when one has 


not drank for a confiderable time, the Mafs of | 


Blood is not only divefted of the watery parts, © 


butis alfobecome fharp by Reafon of this lofs\; 
and fo is no longer capable to fupply the Glands 
of the inward Membrane,of the Oefophagum, 


and the Stomach, withfo great aquantity of Sa- 


lival Liquor, as before; and the lefs it fupphies 
them with it, as being not fo ftocked, as it ought 


to be with Flegmatick Particles, fo much the 


Who thofe 
are that ~ 
are more or 
befs fubjett 
to Thirft. 


more fharpnefs it acquires than before: From — 


whence it follows, that this Membrane mnft be 


dry, and rudely pricked; which will caufe a 


confiderable heat in that part, that cannot beal- 
layed, ‘butby Drinking. _ Pca 


Thirft increafes mightily, upon great Eva- — 


cuations, in Fevers and violent Exercifes ; be- 
caufe the Body hath in fuch cafe, fuftained a valt 


lofs of the Watery and Flegmatick parts. Salted. 


and Spiced Meats, and fuch as are too dry, do 
alfo produce 'the fame Effects, becaufe they very 
much prick the internal ‘Membrane of the Oefo- 
Phagum, and Stomach ; and by fwalfewing up 
its Moiftures, dry it up. be ow | 
©\Perfons: are more or’ lefs fubje& to Thirft, 


according to their different Conftitutions: For 
example, bjlious Perfons, whofe Liquers are 
k- ‘ very 


= 


weakned by Sicknefs, they are alfo more eafily di-- 
_ ftributed into all the parts that want recruiting. © 
_ . The School of Salernum, takes the word 
- Drink, in the fame Senfe as Hypocrates, in this 
_ Line: at ; 
Ur vites panam, de potibusincipe cenant. 


By this Verfe, we are given to underftand,, 
_ that we ought always to begin our Meals with li- 
quid Foods, as being thofe which are eafier of 
. Digeftion, and ftay'leaft in the Stomach, brt 
_ give a free paflage to the more folid Aliments 
that come after; and from hence perhaps, has 
arofe the cuftom of beginning our Meals with 


Soup. @But for all that, we do notin this place. 


take the word Drink, inthe Senfe now mentio- 


med; but weconfider it only asa liquid and fluid Differen 
Body, which we make ule of to guench our 77k 


Thirft, to help Digeftion, and the diftribution 
ae seh Se ref 


~ 


~ of the folid Foods ; and1 
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aftly, to repair the lof 


we continually fuftain, of the Moift and Watry — | 


\ - 


parts of our Humours. 


There are two forts of Drinks in ufe amongit 4 


us, the one which is plain, and nothing but Wa- 
ter, which Nature hath abundantly fupplied us 
with;, the other is compound. or. madeDrink: 
The firft is. certainly more wholfome and agree- 


able to our Conftitutions, fince it fully fupplies — 


all our needs in the nature of Drink; and it may 
be called true Drink. -In fhert, the others are 


not wholfome, but fo far as Water is mixed with | 


them, ina fufficient quantity : Indeed, this Wa- 


ter does not nourifh, but neceflarily concurs to - 
promote Nouarifhment, and produces divers 


confiderable Advantages, as we fhall take notice 
of them in due place. Ye 
feveral forts of things that are apt to Nourifa 
and produce feveral other Effects :. There are 
feveral forts of them, as Wine, Beer, Cyder, Gc. 


It was notcertainly out of regard to Men’shealth, — 
that all thefe Drinks were at firft invented, but — 
to gratifie the nicety of the Tafte, that began to. 
be weary of aliquor that feemed tobe infipid 
to it; and confequently, there was lefs:care ta- 

_ken to make thele Drinks wholfome, than plea- 


fant. Not that! would hereby condemnthe ufe 


of them, for they are good, provided ‘they be _ 
not abuled. Forexample, the Liquors that’ are 


fermented, tevive the Blood and Spirits, and 
produce feveral other Fenefits;.which we fhall 
treat of, by and by, under their particular 
Heads: But we may take the liberty tofay in 


this' place, that all made Drinks, bav@notal- 


ways the true Charaéteriftick of good” Drink, 


-which is to. quench Thirift,to cool,and to moiften ;_ 


fecing they themfelves many times canfe Thirft 
and heat very much: Such are. thofe hot and 
fpirituous Liguors, the pernicious Effects of 

3 3 erent fiace 
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The fecond is made Drink, and ‘confifts'OE 
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| which are daily, feen by the immoderate | ‘ule of 


them. 

* Pliny in refleGting upon the vaft number of dif- 
ferentDrinks,that have been invented,cannot for- 
bear ridiculing the humour of Mankind,that they 
fhould take the pains to prepare.all thefe Drinks, 


fince Nature had furnifhed them with one that 
“is much more wholfome, and! fufficient for. 


- the ftrongeft and moft Views Animals in the 
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World. | 
We hall not trouble our felves with en- 


tring upon an exact detail of all thefe Drinks, 


but we fhall mafia fpeak in order, of thofe 


"that are moft in ule qmpnett us. 
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sme OF Water, 


Difference Wt varies much, according to the diffe- 


Choice. 


Geod ef- 
feds. 


MH efchs. — 


rent places it runs through, and’ where 
it hath undergone a different alteration. “ We 


may fay in general, that that Water is moft 


wholfome, which is light, clear, puré aud lim- 


phid 5 that hasneither Colour, Smell nor Tafte; 


that heats, and quickly cools again ;.and where- 


in Herbs and Pulfe, are quickly and eafily boil- 
ed: That Water which has all thefe qualities, — 


Digefts and Circulates without opprefling the 
Bowels. phe Be) ee aes 

Water cools and moiftens much ; if you drink 
a moderate quantity, it helps Digeftion:’ It 
quenches Thirft, removes an 


aflumes to it felf, the grofs and tartarous Salts it 
finds ia its paflage, ard the fame are evacuated 
with it, either by Urine, Sweat, or otherways. 
Laftly, Water produces fuch wholfome Effeéts in 
us, thatits abfolutely’ impoflible we fhould pafs 


it over filence.  « inks tent . 
Water may produce il! Effects, either by drink= 


ing it to anexceflive quantity, or by its’ quality: 
Ig hort, if you drink too much Water, it incum- 
bers and weakens the Bowels, efpecially if thre 
party be faiting; for then it operates immedi- 


ately upon the folid parts : It «may moreover by 
the fame means, caufe ‘the ‘Dropfic, and many. 
other Difkempers. The quality %of Water, ‘is 


~ 
on 


wafhes away the 
impure and grofs things that ftick tothe folid © 
Parts : It ferves for a vehicle to folid Foods,and - 


ele 


Pt rN Ag 


‘alfo very often pernicious; for ifit be too cold, 
it sd se aaa the Liquors of the Body, and 

{top theirCourfe. In the laft place, Water accord- 

ing to the various alterations it fuftains in the 
Earths, through which it pafles, and the diffe- 

rent Principles it’s endued with in the fame 
Earths, may varioully alter the Humours, and 

caufe feveral forts of Difeafes, as we often find 

it does; of which we fhall fpeak more at large 
hereafter. ‘ 

Water with the Chymitts, isa paffive Prin= Water 4 
ciple: That which we drink is not fo pure, but Papsve 
that it ftill contains fome other Principle mixed?” ncipghte 
with it. However, the lefs it contains of other | 
Principles, the better it agrees with thofe who 
enjoy a good Wealth, and thatdo not drink 
Waterforacure. As for thofe that are indif- 
pofed, there are feveral forts of mineral Wa- 
ters, that have had wonderful Effects in feveral - 
Difeafes, by reafon of the minerals which they 


have diffolved in the Earths, thro’ which they 


have filtrated. ih | 

* "Water agrees at alltimes, with any Ageand rime, Ae, 

- Conftitution ; but in’a greater quantity with @Mtmenst- 

- fuchas are of a bilious and. melancholy Temper , io" 
than with thofe that are Flegmatick and San- 

ONG 5. bac 3 . ah 
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| Ater isa Liquor we little eiteem, becatife *tis very 

‘VY. common; but if we were to conjider the great Be- 
nefits produced by it, we fhould value it more than an 
“Gnfinite number of things, which tho’ very rare and preci- 
ous, are not for ‘their ufefulnefs to be compared with it. 
fn (hort, nothing without Water could be elaborated in Na- 
‘ture 3.no fermentations to be wrought withoutit; for the 
agtive Principles of mixed things would be fo prefled upon 
one another, thas they could not frretch themfeives, nor 
- be fufficiently dilated’; from whence it would follow, that 


—thofe mixtures could receive no increafe. Without Water; 
the volatile Salts of thofe mixtures, being not well attem- 
pered nor held in, would almolt all fly away 5 from whence: 

Me Aa ae 


the total deftru&ion of fuch mixtures, muft, follow ina 


Se 
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fhort time after. Laftly, without ic Animals would die of 


Thirft, the Sulphurs would take fire, andthe frame of Na-_ 


ture be confumed by the heat of the Suns for which Reafon, 


the God of Nature forefeeing the continual'and indifpenfi- = 


ble need we have of this precious Liquor, has left. no 
part of the habitable World without it. cele 


Water being rarified by the heat ofthe Sun, raifes itfelf , 
as far asthe middle Region of the Ait, where tis forfome — 


time detained in the Clouds by the Wind, after which it 


aed 


fails down upon the Earth in drops of Raiu, from whence it 
runs into Rivers, Lakes, and feveral other places; and by 


this means, the Fountains and Rivers .are fupplied witha — 


certain quantity. . 


Tho’ we have faid, that Rain fupplies Rivers and feveral — 


Other places with Water, yet we muft not affirm upon this — 


Score, thattho’ it fhould not rain at ail,. we fhould haveno 
Water ; forthey neyer want it in Egypt,, where it very rare- 


ly Rains.” The Nile by its vaft length and over-flowing, 


Waters all the Country, and fupplies it with this Liquor: 
Indeed, the Nile receives its Waters from lteveral other Ris 


vers, which yet in all likelihood, had a good part of they), 


Waters at firft from Rain. 


Nature Operates ftrangely, by the different ways it takes 


to furnift many places with Water; very good Hiftorians 


tellus, that in feveral places there are Trees ofa vat big- 
nefs, which yield pure and limphid Water, which continu- 
ally-drops from thefe Trees, and waters all the Neighbours 

hood; They pretend alfo, that. thefe Trees aré not to ae 

rained ; forif you take Thirty or Forty Pitchers of Water” 


from thent, they will prefently have the fame quantity in 
the room of it, as they’had before. : Some moreover have 


fuficed Four Hundred Horfe. 


be that one Tree hath yielded as much Water, as hath | . 


It’s {aid, there isa Tree in the ridft of an Ifland, in 
the Atlantick Ocean that yields plenty of Water to all the res 


Ilanders; and the Reafon given for it, is this, that here 


appears always a Cloud upon this Tree, which watess 


its Branches, and makes Water drop from it continudlly. 
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Rat Wee | Rain.water, and efpecially that which fallsto the South, © 
"fe". - in the Spring and Summer, is by many People preferred - 
At hefore the reft; becaufe they fay with Aypocrares and Galen, 
that is .is purer, and better qualified by the’ heat 

of the Sun, than other Water. Indeed, Rain-water may 

have partsthat are fomewhat finer than others ; it has alfo’ 

fume of the acid Salt iu the Air in it, which renders it more, . 

_ penetrating and a¢tive than common Water, and therefore 

: Us preferr’d by Chymifts before the other, in the nature 

. &ha diflolvent , Butas Rain-water does not Weald ai 
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SS OF Water. 


~ take of toe many Impurities, which it meets withinthe — 


Air; I cannot think the ule of it can be “altogether whol- 


feme. On the contrary, 1 amof Opinion; it’s not te be. 


vied but in fuch places where the Air is commonly pureand 
Serene ; and that even before ’tis drank, it were better to 


have it afways Diftilled, by which it would be rendred . 


lighter, and freed from many impure and grofs matters, 
With which it might be incumbred. — Saad 


_ Snow, which asevery Body knows, is nothing but frozen Saow and. 


a8t 


Rain, yetdiffers from it: In fhort, fain contains foft, pli-. Ice. 


~ ant, flippery and flexible parts; whereas Snow, tho it be 


thawed, yet retains round and hard parts. Aipocrages in 
his Book of Air, Water, Sc. -very much condemns the 


— ufe of ir; faying, chat all’ the Waters’ made of Snow and 


Ice? are pernicious, and are never reduced to their priftine , 
State. Several Phylitians follow the fame Opinion, and’ 
think that thefe Waters confifting of round, hard and grofs 


parts, as beforefaid, do choak up the- Fibres of the folid 
parts, hinder Digeftion, “injure the Stomach, caule wind 
and crudities, provoke Coughimg, hurt the Breaft, coagu- 


late the Liqtors, opprefs the Spirits, and produce many 


~~” other ill Effects. 
As for my felf, I think the ufe of Ice may fometimes be | 


proper in fome Countries, and for certain Conftitutions, 
provided they have prudence and moderation in the ufe of 
it» But in general, I docondemn it as pernicious in our 
temperate Climate 3 and the Reafon is, becaufe it ufually 


produces more ill than good Effeéts. Befides which, if what 


Hypocrates {ays in hisOne and Fifrieth A phorifm of theSecond 


~ Seétion be true; that ’tis dangerous to heat, cool, or make 
a Commotion all oné fuddain in the Body, let it bedone 


which way it will, becaufe every thing that is exceffive, is 
an Bnemy to Nature, ~ why fhouldany onerun the hazzard 
in the heat of Summer, of liberally drinking thefe Waters 
yt are exceffive cold, and throw the body allon a fud- 

airr, into a quite different ftate than it was in before. 


es, Thus- indeed we daily find Diftempers arife, which thro’ 
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. their extream malignity, often prove mortal : But People 


for all this, will not take warning; and moft Men had rather 


run the hazzard of their lives ‘or health, than be depri- 


ved of the Pleafiire of drinking out of Ice. Again, if they ~ 


were content to-drink their Liquor-when pretty cool, the 
Bad Accidents we have {poken of, would not be focommon3 
but befides that they make their Liquors as cold as they 
can, by putting them in Ice a long time; they do alfo put 
fome of it into the fame Liquor, that fo if it be poffible it 
may acqliiré a more confiderable degree of coolnefs,: and 
{wallow ups both together: The aléans and Spaniards do 
alfo the f&me thing, and tho’ the heat of their ape 
: fie : ; < a ‘ . ao P Ww IC 


* 


“+e | 


‘ 


_ 


‘F : yi ‘ . rah ie aii ie ey a hg Cae oe Bias as Bit 
282 A Treatife of Foods; = 
which is much greater than ours, does allow them to make 
ule of thofe forts of Drinks more than we; they do however 
marly times pay for this fortof pleafure, with the lofs of | 
their lives, which in my Opinion, is to buy Repentance too 
dear. We have in Example here of in Gonzagues, Duke of . 
Mantua, who according to Bryeurinus, Lib. 16. de re Cid, ¢. 
g. died with drinking out of Ices . 
Some Authors pretend, that the ufe of Iceis very whole 
{ome ; and Pifanellus amongft others, endeavours to prove 
the neceflity of it; becaule “tis faid, that before the ufe 
~ of Ice was introduced into Sicily, as the Natives livedina 
very hot Air, they were every year liable to malignant Fe- 
vers, which [weptaway a world of People, and they affure . 
« us, that thefe Feversceafed, upon the ule of Icebeing, 
~ Gntroduced amongft them; after which, according to an 
exaét account that was taken, there died a Thouland Peo- 
ple lefs every year than before, in the Town of Meffina; — 
and this gave occafion evento the common People, to lay 
up every yeartheir ftore ofy Ice, that they might be kept: 
free from thole Difeafes they were fubjett to before, as 
muchas they did Bread, and Wine. aia ae 
We agree with Pifanellus, that the ufe of Icemay be © 
wholfome in hot Countries, becaufe the Air being very 
much heated with the Sun Beams, the Body requires a Li-« 
quor that can flop the violent Motions ofthe Humours, . 
and make them a litle of a thicker Coniiftence “But it — | 


does not from thence follow, that the ule of Ice is equally 
‘proper every where. On the contrary, 1 am of Opinion, — 
it may in our Climate be the caufe of thote malignant Fe. 
vers, it keeps the ‘Sicilians free from 5 and the Reafon is, 
becaufe or Humours having not fo rapid and tumultuous 
Motion, asthof of the Sicilians, the Ice does fo operate 
upen them, fo asthat they are much more ealilycongealeds 
Moreover, as we live ina more, temperate Air, werequiré 
no other than moderate Foods, which keep our Liquorsin - 
their juft Fluidity ; for ifthey become either too grof&, of = 
too thin, they may caule different Difeafes. | ees) 
Spring: Wa . Spring, Wateis are ufually clear, pure, and clean sand f 
rere the Reafon is, becaule that having ‘been filtrated thro’the 
Earth, they are cleanfed and freed from the grofs matters 
that might be contained therein, and binder their Limphi- 
dity. Thefe Waters have different vertues, according tq 
the different alterations they undergo in the EBarthsthey - 
pafsthro’: In fhort, thofe which we commonly ufe, have 
all che qualities of wholfom Water; others running be- 
tween very cold Stones, are raw, and have fome parts in 
¢hem,thac make them of a Condeniing Nature, apt to caule 
Stagnations arid, Obftructions ; to breed ‘the Stone, Scur. 
vey, Cattarhs, and feveral other the like Difeafes. 


It’s 


ae Of Water. | 289 
It’s well known, that there is’ Spring-Water in divers Spring,. 
places, which tho’ it be clear, will vet petrifie thofe things Waser 
- that lie for fome time in it; as Wood, Fruits, and parts-of that petri 
Animals. I believe that comes to pafs, in that thefe Waters fies the Bo- 
-containa very coagulating Acidity inthém, which being dies thrown 
united to the Earthy and Stony parts, that inhad diffol- into it. 
ved by the way, thefe two Bodies nicely ftop up the Pores, 
of what is thrown into the Water, and make itasclofeand 
hard asaStone: Ovid inthe 5rb. Book of his Metamorphofis, 
makes Pythagoras {peak of this Phenemenon > Thus, 
‘ee | . 
Flumen babest Cicones, quod porum faxea reddit 
Vifeerae © mer a le 8 3 | 


Befides Spring-Water that petrifies other things that Water pe- 
are thrown intoit, there are thole all, which without rifying of 
the help ofairy,other matter, petrifie of themfelves: You ife/f. 
may fee in the Grotto of .4rf in Burgundy, fome Waters 
that turn into Storie, as foon as they fail upon the Stones» 
where they ftand fill. A certain Author relates, 
that there is near Clermont in the Province of Auvergne in 

‘France, alittle Brook runs out of a Rock, whole Water in 
a Day and a Night, is turned into Stone : This Water kills 
thofe chat drink of it, and if you receive it intoa Veflel, it 

- affumes the form thereof in petrifying: Moreover, they 
fay, that in fome parts of Peru, they build their Houfes 
with a Water of this kind, after *tis petrified in Molds 
prepared for that purpofe. It’s ftrange, that all thefe 
Waters, while they run, are very clear and limpid ; but 
as foon as they ftand ftill, they become hard and darkifh. 
- If Ymay be allowed the liberty to guefS at the reafon 
of it, there is in thefe Waters a very confiderable quan- 
tity of thofe congulated Acids, united with the earthy and 
ftony parts before-mentioned ; Now thofe Acids being 
dragged along by the motion of the liquid Parts, that 
continually run, -they could not get any afcendency over 
the Water, becaufe the progreffive motion of the Torrent z 
“oppofes the fame ; But as {oon as the Water comes to 
frand ftill; thefe fame Acids operating tien upon each 
part thereot, clofely top up the Pores, and withftand 
the free Introduétion of {ubtil matter, of chac of the fecond 
Element; and of Air; from whence it follows, that the flip- 
pery and flexible parts of the Waterbeing no longer agi- 
tated, by.a more fubtil Matter, by realon of their too 
ftrié&t Union with the grofs Parts, they muft condenfe and 
at laft . become: dark, becaufe the Rays of Light can.no 

~ _fonger pals there in a direét Line as before. | 
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“Wmersthat Ws faid, that the Waters of a certain: River in Thrace, 


cane will intoxicate People as Wine does, which is proved by » 
Drunkea- the following: Verles Hele | : 
136/60 ay ? 


aud aliter titubat, quam fi mera vina bibifer,’ ae 


This Effe&t may be wrought by fome fulphurous, bitue. 


minous, and volatile Particles, which thofe Waters cone - 


tain, and which flying into the Head, hinder the regular 


i) 


motion of the Animal Spirits, and agitate them to and. 


fro, with Violénce, and without Order. 


number of ftrange Phenomena’s, which ate alcribed to the 
MWaters of feveral places: Pliny affures us, there is nothing 
in Nature fofurprizing, as what he obferved: upon this oc- 
cafion, and amongft the many forts which he and others 


give us an account of,on this Subjeét ; there aré fuch extraor- S 


dinary ones in that number, that indeed are inctedible: 
And therefore, 1 fhall fay no more of them, {for fear of being 


charged with dilating too far upon things, which perhaps 
were never inbeing. However, ‘I cannot forbear mention-- 


*\ Ing one which. fome Perfons have telated to me ; and that 
waver that 18, that theres inNormandy a fort of Water, wherein if you 
cure Fools, dip Naturals feveral times, they fhall be cured of their In- 
_ will, mav try the Experiment. Pack 

" It’s impoffible for me in this place, to fpeak of mineral 
Waters, that being too: copious a Subjeét, and requires a, 
particular Subject. oh 


~ 


- River-Wae _ River-Water in my Opinion, is the beft and wholfomeft 


rer, . Ofallothers, becaufe’tis in continual Motion, and is heat-— 
ed and correéted by the Sun, which operates upon it, with 

more force and freedom, than upon any other Water. In- 

deed, it is not always fo clear as Spring-Water ; but if you 

_ Ietittertle, it will purge of itfelf: Moreover, you are to 


chufe that River-Water, which is “remote ‘from great 


- Cities 5 for that near fiach places, is ufually full of the Im- 


purities of fuch places: The Waters of the Seine, contain - 


a little Sair, which makes them laxative and foftning.. 
Country Peopic, when they firft come to Paris, feel the 
effect of it prefently, for it uftially purgesthem, after » they 
have drank ofit.  . . meg 


Ihave weighed the Water of the Seine, in afine Areo- 


meter, invented by Monjfeur Homberg, of the Royal Acadé- 
mie-ot Sciences, and found itas light as any Spring-Water’s 
tho’ never fo clear and limphid. | i Pore 


Eymology. Water in Latin, is Aqua, quai @ qua vivimus s for with- 


out it wecould not lives or,elle, quaft @ qué (ume omnia; bé- 


firmity : 1 will not affert the matter of fact, but thofe that — 


eg cals 


I fhould never make an end, fhould [£ mention a great 
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caufe'it. makes up part of the compofition of all Bodies, 
Some Philofophers, fuch as Thales and Vanbelmout, have — 
“pretended, thatall mixtures have their Nourifhment, and 

* growth, from nothing elfe but Water: But this Opinion, 
is not altogether likely. Sealiger rejeéts the Etymologies 
we have given of the Word Aqua ; and Midorus Liv. 20.0rig. 
¢. 3+ will have it to be, exeo quod fuperficiem habeat equalem, 
becaufe it has aneven and {invoth firface. : 


POHL AP.) Tees vats 
se Of Wine. 
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ee 


| Here are feveral forts of Wines, which 

Boe differ’ in Colour, tafte, fmell; and confi- | 

_ ftence; as they do alfo according to the Grapes oe 
they are made of, the different Climate, either ts 
where the Grapes grow, according as the Grapes 
are more or le{s ripened by the Sun, and 
laftly, according to the different Fermentations, 
the New Wine undergoes. The Wines mof ii 
ufed, are the White, the Pale, and Red: You Choice, 
are to chufe that which is fine, tran{parent, of 
a good colour, not too new, of a pleafantand 
pungent Tafte, and agreeable iimell. The 
School of Salernum, gives us the marksof good 


Difference 


Wine in feverak places,- asin this Verfe, a 
Vina probantur odore, fapore, nitore, colore, 


Again, 


Si bona vina cupis, quingue hac laudantur in illis > 


Fortia, formofa, & fragrantia, frigida, frifca. aa) 
“Laftly, take thefe Lines: ‘ Mage fe a :! 


|... Vinum fit clarum, antiquumy fubtile, WAAL Hit” : 
As bene dilutum, siliens, moderamine fumpeum. | 
: | Wine 


pa 


Gait 


Ps 


Good ef- Wine moderately drank, fortifies the Sto- 


feds. 


effets. Wine drank to excefs, heats too much, cor- 


| 


mach, and’ other parts of the Body, helps Di- 
geftion, increafes the Spirits, heats the Imagi-> 
nation, helps the Memory, gives vigour to the 
Blood, and works by Urine. Ady 


rupts the Liquors of the Body, intoxicates, 
and caufes many pernicious Difeafes ; as Fevers, 
Apoplexies, Palfie, Lethargy, and the like. - 


- Analfis of If we fhould make an exact Analyfis of Wine, 


Wine. 


you may quickly extraé much Spirit from it, 
which is nothing elfe but exalted oil, united with 
fome volatile Salts: After this, if you proceed 
with Diftilling, you will have much Flegm - 
from : itNext come the Acid Spirits,of the Effen-— 
tial or volatile Saltsof the Wine, diffolved in 
that of the Flegm. Laftly, you have a little 
black and ftinking Oil, which may be feparated 
from the Acid Spirits, with brown Paper, for 
the Spirits pafs away; and the Oil being too 
thick, remains on the top. At thebottom of 
the Veflel, you have a Mafs, confiftingofmuch — 
Alkali Salt, and Earth: The Alkali Salt, 
may be drawn .off by Lye; It’s like Salt of | 


Tartar. 


Time, Age, Wine moderately drank, agrees at all times, 
itegdighle with any Age and Conftitution: In the mean 
* time, it’s generally not fo wholfome, for young 


Muff. 


‘Men of a hot and bilious Conftitution, as for old 
People, and thofe that areof a flegmatick, me- 
lancholy, and fanguine Temper. _ ites a! 


REMARKS. & 


WARS the Grapes are full ripe, they gatherthem, -_ 
~ andthen prefs a {weet and pleafant Juice out of 
them, that hath nothing {pirituous in it: This Juice we 
call Muft, orfweet Wine; and the Latin of it, is Muflum, 
quafi miftum, quoniamin illo omnia font confufa; becaule, all 


| Etymology. its parts are yet in great contufion: But when it ferments, . 


and is become Wine, itsgrofs parts have been precipitated 
to the bottom and fides of the Veflel ; and its Spirits being 
MG Mas then 


iia i and lhe. eee ai Maia: 
at full liberty, make the Liquor pungent, clear, and {pirie : 
tues we Mee / ists 

We are alfo farther to obferve in this place, shat when 

this Juice has not fermented, you cannot Diftill.a drop of 
Spirit fromit, but only a grofs Oil, whereas whenit has ’ 
ferniented, you have an inflamable Spirit, which is nothing, : 
_butthe Oil of the Muft, which hasbeen broken, attenua- 


ted and made volatile, by Fermentation. ~—— J 
From hence we may fee, that the Principles of Grapes, yy 
undergo a confiderable alteration, by Fermentation, and al 


that Wines may differ very much, according -as thefe Prin- 
ciples may, be. more or lefs attenuated and broken of : 
which take this Example. The Wines called by the French, . f 4 
Vins de liqueur, are ufually made-by putting the Juice of Vins de Ii- 
the Grapes over the Fire, after it hath been preffed out, queur. 
in order tomake part of the humidity to evaporate, after 
which they Tun it, and leave it there to ferment. But ) 
you are toconfider, that the fermentation it then under- — 
goes, is but imperfect, becaufe part of itsFlegm, having 
been taken away, its Salts are not fomuch extended, as Phe 
they ought tobe, in order to aé&t withfo mach force upon we 
the Oily parts of this Juice. From whence it follows, that ° 
thefe fame Oily parts, being no more than halfrarified, 
and ftill embarafiag the pungency of the Salts, withtheir | 
grofs particles, the Wine is become but halffpirituous, 
and ftill retains part of the {weet Tafte of the Muft. fie 
We prepare our French Wine, quite after another man- Freuch 
mer; welet the Muft ferment with all its Flegm, and then Wine. 
' the Salts, being fufficiently extended by the Watry_ parts; | 
they vigoroufly divide andattenuatethe Oily parts, with 
their fubtil points, and reduce them almoft al. intoSpirit; 
which isthe reafon, that our Wines are pungent, and haye 
almoft loft all the {weet Tafte of the Muft. 
It happens allovery often, that there being too great a 
quantity of Flegm inthe Muff, it does not ferment enough, 
and the Wine is fubjeétto grow thick 5; the reafon is, be- 
’ caufe the Salts have been too much extended, and weakned — 
by the Watry parts; and confequently, they could not ope. 
rate fo. ftrongly upon the Oily. parts of the Muft, which 
- Till see grofs, confequently makes the, Win 
thicks 
-. Fromall thefe differences, we may conclude, that there 
~muft be a quantity of Flegm, propertionable to that of 
other Principles, to make the Fermentation of the Muft 
\compleat ; and as often asthereis either too much or too 
lictle of it, the Fermentation muft needs be imperfe&t. 
In order tomake White-Wine, you put the Juice of the pire. 
White Grape, feparated from the Husk: or Skin of the yjne, 
- Grape, intoa Bat toferment: On the contrary, whenthey - 
ts : Dares 3 : camake 
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make Red Wine, they let the Juice ofthe Red Gra pep 
ferment with the Husk sand for thisreafon, RedWine 
has more tartar in it, than White-Wine: The Wines of ©“ 
hot Countries, do allo contain ‘more-tartar inthem, that © 
thofe of temperate Climates ; the reafon is,becaule the heat 

_ of the Sun being very ftrong there, draws a great quantity 
of Salts up into the Plant, i | co a 
Mufcadine Mufeadine Wine, is x.ade after this manner: They let 
fhe Grapes ripen, after which they twift’ them upon the 
Vine, that fo they may receive no more Nourifhment, and» 
be as it were alittle Roafted, withthe heat ofthe Sun. 
Laftly, they gather and prefs them, and make the Juice 
to ferment; but becaufe ‘tis endued, but with a little 
Flegm, by reafon, that the Grapes had ioft much of it, by 
the heat of the Sun, the Fermentation of this Juice, is 
imperfeét, and the Wine becomes but half Spirituous, for 
the famereafons,; we have given before. ‘iy 4's 
‘ Wine differs vaftly, according to the places where the 
Vines grow, and even forme particular Territories 3 which 
a. made Pliny (ays, tot vina, quot agrie \ve may fayy in ger’ 
neral Terms, that the beft, moft fpiricuous, and well ta-- 
fted, are thofe produced’ in hot Countrics, becaufe the — 
Grapes there, are more ripened, their Principles better 
em digefted, and laftly, receive a greater guantity of Sul-~ 
.  phur out of the Earth. Qn the contrary, thofe Wines 
which are made in Countries, where the Sun is weakinits — 
influence, are not fo Spi: ituous, and foon grow fowr. Cia oa ee 
_ There are fome Wines that will keepa long ime, bes ~ 
\ '° caufe their Principles, are in a juft proportion one toanos © 
ther, and even ina kind of equilibrium ; there are othersoh 
the contrary, that foon turn,*and are ealily corrupted; ~ 
there are two forts of Caufes that may produce this Effect; — 
mean External, and internal. | ki i bel ae 
The External Caufes, are either the exceflive heats, 
which caufe the Spirits of the Wine to evaperate, or too 
great cold, which oppreflées and bears down the Spirits of © 
the Wine tothat degree, that the tartar coming afterwards, 
to extend and diftribute icfelf, the more ealily intoallthe 
Hiquor, {oon fowers it. Thunder, add whatever elf may 
caufe an extraordinary motion in the Air, is allo capable of 
effeting a confiderable change, in the Nafure of Wine. 
In fhort, the Air being much moved, not only gives the + 
Spirits of Winea greacer facility to feparate themlelves 
from the Liquors by the motion it communicated to them, :° 4 
but it alfo jumbles, and fo vigoroufly agitates thisfame Lr 
quor, that the Tartar which had been precipitated to the 
bottom and fides of the Jun, mixes, afreih with theWine; 
and {0 fixes, and binds up the reft of its Spirits. , They 
endeavour to prevent thele Accidents; by putting the Wine : 


; 
t 


~ 


- 


As for the internal Caufes which make a confiderable 
change in Wine. 1 fhall mention fome of them here, 
Which we know can be well enough remedied 3 but it 


‘were to be wilhed, in purfuiog the Methods for doing 


this, and bringing Wines, as I may fay, te health again, 
they dg not take it away from thofe that drink it, by thole 
pernicious Drugs they mix therewith. 

Wine, fome time after Fermentation, continues foul. s 
becaufe the feparating of their tarterous parts, has not 


been compleated : jt alfo happens very often, that when 


Wines have not been purified enough at firft, that they 
willafterwards undergo a new Fermentation, cauled by the 
{ame Spirits, which itruggle to dilengage rhemfelves trom 
the grofs Tartar that doth detain-them : But in thefe 


.Fermentations Wine\becomes fometimes thick, fometimes . 


eager, and at other times they alfa lofe ejther their agree- 
able Smell, Colour, or Strength. | 
~ Of all the Ingredients ufed to recover them, there are 


- fome which do very little, ifat all, affect Health, {uch as 


Water-glew, the Whites of Eggs, whole and found Grapes, 


‘Paper, Lees, Tartar, Honey, boil’d Wine, Sugar, Marble 


and Alabafter pulverized : But there are others that I do 


“not care to mention, which are very pernicious ; and 


therefore we are not to think it ftrange, that there are 


_ fome Wines that very often incommode us. Hear what 


Pliny fays upon this Subjeét: . 
 Fot veneficiis plagere cogitur, 9 miramur noxium effe vinum. 
The good Effeéts produced by Wine moderately drank, 


proceed chiefly {rom its fpirituous Principles, which help 
to digeft Foods in the Stomach, by imparting a {weet and 


_ moderate heat to that part, by attenuating the Aliments 


“289. 


it meets with there, and ferving them inftead ot a Vehi- . 
tle; thefe fame Spirits being conveyed into the Mals of 


Blood, receive and impart a greater Force and Attivity 


to it, and being come to the Brain, they make way 


- for tine Thoughts, help the Memory, augment the Ani>_ 


mal Spirits, and thereby help the Brain to dilcharge ats 
Functions with the greater Freedom. Laftly, thele Spi- 


_ rits being diflributed into all the parts, make them more 


ftrong and vigorous. 
As there are a great many different kinds of Wine,’eve- 


ry one of them doth produce cerfain peculiar Effects, ac- - 


cording to the different difpofition of its parts: For Ex- [yire- 
ample, White-wine. pafles fuoner through, and mure ea- wines 
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A fily gets up into the Head ; not that it has more Spirits 
than Claret, or pale Wine ; but becaufé that having lefs 
Tartar than they, its Spirits are fet more at liberty, ang ©. 4 


can more eafily raife themfelves. | | ) 
) Claret. Claret, of all other, is generally the be& Wine, for al 
‘ | Conftiturions ; and the reafon is, becaufe it contains a fufs 
ficient quantity of tartarous Parts, that make it lefs heady, 
Pale-wine, and more ftomachical than White-wine. As for Pale-wine, 
it’s a midling fort between the Red and White’; the fame 
is made of Grapes of the fame Colour, or elfe by mixing 
SS White-wine with a little Red. 
Vins deli. ‘That which the French call Vins de liquor, or fophiltica- 
qucure ted Wine, is net used fo commonly at Meals, nor in fuch 
great quantity as thofe before-me itioaed:. However, if it. 
be drank moderately in the Morning, or after Meals, it. 
may be wholefome. It fortifies the Stomach pretty much, 
becaufe that being, naturally glutiaous, fic continues long - 
‘ in that part, in order to produce this sood Effet. 
Galen will not allow Children to drink Wine, till they 
are eighteen Years of Age, -and there is reafon for it 3 
for this Liquor caufes exceffive Fermentations in their Hu- 
mours, which cannot be effected, but that the folid parts 
which are ftill weak in Children, muft undergo fome Al- 
eration : We way ie fay, that thefe Fermentations do 
- in fome meafure deftroy the firft Foundations of Life, and 
not only fhorten People’s Days, but often times make them ~ 
, old before their time, and bring on many Infirmities 3. 
Galen, however, approves of old Men's drinking of Wine, — 
provided'they take it moderately, becaufe they ftand in - 
need of fome Liquor to ftrengthen them. . rf: ee 
“Drunken- Jf Wine moderately taken prodyces many good Effects, 
ne{S. as already noted, it alfo produces many ‘bad ones, when 
ufed to excef% In fhort, it’s volatile and exalted Princi- 
ciples afcending plentifully into the Brain, and flying up 
and down furioufly, and without any order, diforders ail . 
the Oeconomy of thatpart ; and hence it is, that drunken 
Peopleare furious, fee double, and are’in a degree of Mad- 
* nels, becaufe of the irregular Motions of the Animal Spi- 
rits t) They continue in this Condition, till the volatile 
Principles of the Wins is diffipated through. the pores of the 
Cranium, or confumed by fome, pituitous Kiumour they 
meet with in the Brain, or that oe got thither by the | 
help of the Spirits even of the Wine : Now it is, that. 
Sleep comes on, which continues more or lefs, according 
as the Spirits have been embarafled or detained by an 
re Humour that is more or lefS heavy and vifcous : An Ex- 
am le of which, we have ia that called Viude Liqueur, ot 
©) @ fweetifh Wine that» is fophifticated 3 and feveral other - 
_» + Liquers:we fall {peak of by and by, which containing . 
at, . } MUCH 


os ee ae to 

much vifcous and gtols Matter in them, caufe People to 

be longer, and more dangeroufly drunk, than common 
Winesdo ' a Ah si: 
__Drunkennefs does not proceed only from the immoderate’ The folid 
ufe of {pirituous Liquors, but there are feveral . folid things Caufes of 
that do alfe caufe it, or at leaft produce fomething in us, Drunken 
. that is like enough unto Drunkennefs. 3 nefs. 

It’s obferved, that Bread made of Tare caules pains in 
the Head, Giddinels, Sleepinef$, Drunkennef, and fome- 
times Ravings, , Siew 
_ _ There grows a Plant in the Jndies, commonly;called pyyrg, 
Datura 5 but by the Spaniards, Duwroa, by the  -Arads, 
Burlatoria ; and laftly, Marona, by the Turks and Perfians. 

_ This Plant is a kind of Stramonium # It’s Leaves are tike 
thofe of the common Stramonium, but more ‘indented,. and 
of an unpleafant Smell. Its Seed produces furprizing Ef 
feéts 5 for if you {wallow half a Dram of them, it will not 
' only make you drunk, but alfo mad for a time, during 
_ which you either laugh, cry, or dance ; and if a large Dofe 
of this Seed fhould be taken, its poifonous. | 
It’s faid, that in thole places where it plentifully grows, 
- loofe Women give it their Husbands, in order to make 
them for fome hours delirious, duringy which, they. can do 
what they pleafe without danger ; for when ‘this. Seed is | 
taken by the Man, he neither underftands nor remem- 
bers any thing; neither does he come to himlelf,»til the 
_ ftrength of this pernicious Drug is wafted, at-leat unlets 
he dip his Feet in Cold Water. gly bas ys 
.. Father du Tertre,in bis Natural Hiftors of the Antilis, men= AF lefh thaz 
> tions a certain Fith, which, if i¢ be earen, wil] make Peo- mates Peo- 
ple Drunk, as Wine does. “ Bi eghet , ple drunk. | 
- Mundy, a London Phyfician, tells us an extraordinary Hif/tory. 
Story of fome Seamen, who having found, in an Iland of 
the Judian Ocean, fome Plumbs of a curious Colour, and 
excellent Tafte, greedily cat of them; but they paid dear- 
ly for it, for they prefently fell into,a kind of ‘Raving, fo 
as that fome of them-did nothing but Rail, others. Cry, 
while others Danced. bie) GMa a! Huey 
. ‘There grows certain Drugs in the Eaft, with which they 
make themfelves Merry and, Drunk,: and fall into a plea» 
fant fit of Raving for fome time: They are fo accuftomed 
~ tothe ufe of thefe Drugs by a long Habit, than-they fans 
cy their lives muft be Comfortlefs and Unhappy without 
. them. The Jadians and Perfans Rave their Bangue 5 the 
Egyptians their Bofa, and the Turks their Opium, by 
_. Bangue, in Arabick Axis, and Turkith Afareth, is aw In- Bangue, 
dian Viant almoft like unto Hemp y buc its. Seed isifinal- 
ler, and not lo white; They. pound the Seed: and Leaves 
of this Plant, aod with tee and) Spices. makea fort of 
a rats 'n2 Come 
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Comfits of it, which the Perfiansand Indians make ufe of 
to provoke Venery, and createan Appetite : When they 
would fleep eatily, forget their Cares, and filence theif 
8 "Pains,they mix fome4recca with this Comfit,the fame being 
is not vet ripe, jand alfo.a little Opiffm: This Compofition 
3 is much valued |in all the parts of Aja. 9 
Bofa. The Bofz, fo much efteemed bythe Arzbs and Egyptians, 
is a Coimpotition made of the Leaves and Sced of Bangue, 
pounded and mixed with the Flower of Tare 5 labouring 
_ People, and thofe who are to be expofed to fome danger, 
have secourfe to this Cempotition, becaufe it makes them | 
forget their Fatigue, takes away the Senfe of Pain, and — 
will not allow them to ftick at Danger. ‘Thofe that take 
it are ftill and quiet for the {pace of an Hour 5 then 
they grow fad, and as it were Naturals, and at length 
fall afleep ; But we are to obferve, thar all the time they |. 
are afleep, they do’ nothing but dream of ftrange things, 
and have very agreeable Illufions. : aaa bien 
The People of Madagaftar dry the Leaves of Bangue, » 
and {moak them as we do Tobacco: Bangue taken in this 
manner works a kind of Delirium in them, wherewith they 
are nrach pleafed. There are feveral other narcotick 
~ Plants that producetthe fame Effect; if inwardly taken, ; 
They are fo ufed by fume’ People, who are really made 
* drunk with them. , yet i 
_ Opium. Opium, called Afron by the Arabs and Indians, is a gum- 
my Tear, or drop that comes from the tops ot the Egyp-» 
sian and Grecian Poppy 3 but we meet with none ot this — 
r fort in Europe, becaufe the Turks keep it for themfelves 5 
Meconitom, put they fend us Meconium inftead of it, which isa Juice . 
7; extratted from the tops and leaves of Poppy, and hath 


~ 


nothing near the Vertue of Opium. ee . 

- Every Body knows the narcotick Nature of this Drug, 

which if taken in too large a quantity, oftentimes kills the 

Party; however, the 7urks are fo uled to it, that they 
can every Day take half a Dram, nay a Dram of it with- - 
out any Inconveniency ; whereas the Europeans, who dre» 

© not accuftomed to it, can {carce bear above one or two 
Grains. . Frugofis tells us of a certain Indian, who one © 
Day took above an Ounce of Opium 5 and that though he. 
; feemed to be lumpith, and more heavy headed than ordi- * 
By. nary, yet he followed his Bufinefs all the Day, and that ~ 

very freely. I ee pit te! hal 
| | The Turks efteem Optiim very much, becaule’ it removes 
is their Troubles and Inquiztudes, makes them undaunted 
7 in War, and quiet and free from ‘difturbances‘of Mind in’ 
tine of Peace 3 however, We are to obferve, that thofe 
é a, "who daily take: Opium will at length;become dull, ftupid | 
) and weak ; and that thofe who difcontiue the ule of it? 


t 


after | 
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after theic having’ been much accuftomed thereto, fall in- 
to an incurable Languilhing, that terminates in Death ; 


‘and this fhews us plainly, that we ought to fhun the ma- 
king our felves to he Slaves to certain Habits, that lec us 


_ stuien orir felves which way we will, they'll be always per- 
-- Miclous to us. - ished chin ilk Ge 
There are feveral other Drugs made‘ ufe of in different . 


Countries, rather for Plealure and Diverfién than Food, 
fome of which we fhall inftance in this place. ae 

The Beira or Betela is an Laft- India Plant, growing like 
‘Ivy, with tong, and creeping Branches, that twift them- 


felves about any thing that isnearthem. The Leaves are: 


much Vike thofe of the Orange-tree, yet they are longer 
and narrower towards the ends, and ftreaked with Veins 
‘that are ofa bitter Tafte: The Fruit is like a Lizard’s 
‘Tail, having a fweet and aromatick Tafte ; but the Leaves 


of this Plant are’ chat which they like beft. Thef/ndians,both 
“Mea and Women, carry fome of them about them con- 


“<ftantly, and perpetually are chewing them ; but as they 


tafte bitterifh in the Mouth, they mix them with other 


~ Drugs, as with Arecca, Cardamum, Cloves, or Oiftere 
‘hells. only Cakined : They chew this Compofition, and 


‘the firft Juice they {pit out is as red‘as Blood. It {weetens 


“the Breath, ftréngthens the Gums, fortifies the Stomath, 
and rarifies the Phlegin in the Brain. : ss 


The Arecea isa kind ofa vall and trait Palm-tree, that 


- grows in divers parts. of the Indies. Its Fruit is oval,. of 


_ “the bignefs ef a Nut, covered with a green Shell at firft, 


: sae ae : DN aes 
~ fome of it in his Mouth : It blackens their Leeth 


us) 


‘but afterwards grows very yellow as it ripens ; When the 


Shell is taken off, the Fruit appears fometime half-round, 


at other times piramidical, and as big as a Filbert, which 


ni, 


being brokea, is likea broken Nutmeg. You areto make 
choice of this Fruit wheg ’tis ‘halt ripe, for then it hath 
a more narcotick and foporiferous Vertue ; Whereas, when 
tis full ripe, it is infipid, and not near fo ftrong. The 
‘People that live where this Fruit grows, dry it inthe Sun, 
reduce it to Powder,*and afterwards mix it with Betra, 
ealcined Oifter-thells, Lycium, Camphire,Aloes, and a lit. 
‘tle Amber. ‘They value this Compotition.{o much, thatic 
may be had every where; and there is no Body among ik 
them, let his Circamftances be what it will, but he hach 
K sof makes 
them red, ‘but they had rather they fhould be fo ; and they 
have that in common with feveral other Nations, whe 
blacken them on purpole, and tay, that the Leeth of the 
Europeaiis ave lise thote of Dogs or Monkeys, 
. Ff. Fragofus, already mentioned by us, fays, that the In- 
habitants ot Peru daily eat Leaves like thole of Myrtle, 
thet grow upon a little Shrub in/ Americs caled Coca ¢ 
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: and Betra is by-the Indians : The Ancients knew nothing 
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A Treatife of Foods. 
Thele Leaves appeafe Hunger, eafe Pains, and ftrengthen 


the Body. ae eh 
Tobacco is as much uled by the Europeams, as the Arecca 


‘of this Plant. Ic has feveral Latih Names, as Tabacum, 
Perum, and Nicotiana. 


¢ 


ON yes f 


Etymology. Tabacum, becavfe it grew plentifully in an American 


Tfland, called Tzbago. — a 
‘ Pétum, 4 aera, extendo, becaule the Leaves of Tobacco 


. fpread very much, , 


Nicotiana, fram the name of M. Nicot, the French Ame. 


baffador in Portugal, who brought the Seed of it from 
thence, which a Flemming had prefented him withe 

There are three forts of Tobacco, which we fhall not de- 
ftribe here, becaufe that is done at large in feveral Au- 
‘thors, to which we referthe Reader. It’s enough to know 


? 


. that all of them purge violently enough’ upwards and. 
c 


downwards 3 and being taken inwardly, are good againft 


; 


‘Apoplexies, Lethargies, and. feveral other Diftempers 3” 
“but Tobacco is more uled for Pleafure than for Health, — 
~ ‘Nature hath never produced any thing that in fo fhort: 


‘atime became fo univerlally ufed as Tobacco 5 for as foon 


“35 this Plant. came “to be known in Europe it was taken al- 


“cis pernicious, as "tis commonly uled. 


‘ moft every where: Indeed, let it betaken which way you 


‘will, whether fnuffed, fmoaked or chewed, it’s very at- — 
tractive ; it tickles the Nerves agreeably enough 5 it fa- 
tisfies the hunger of many People, and refrefhes them, and 

~ therefore labouring People will with a Pipe or twoofTo- — 


‘ bacco work a long time without being weary, or wanting, 


any thing. Laftly, thofe who are uled to Tobacco are fo » 


taken with it, that they can hardly leave ite 


_. When People firft {moak Tobacco, they generally find 7 
much diforder in their Heads and Nerves; I mean, theit 


Heads ach and {wim, and many times they are down-right 
Drunk ; but when they have fmoaked for fome time, thefe 
Accidents, to which they are fubject, ceafe; Inthe mean 


time, I mufMay the he of Tobacco iso indifferentthings — 
We know by experience, it weakens the Memory, attacks — 


the Nerves, and heats much. {*believeit may produce 


“many Diftempers, or at leaft that it does not a little con- 
tribute to give the moft cruel and’ dangerous Symptoms — 


that may be: You'll know this matter much more exaétly, 
‘if you do but ‘read thedearned Thejis, of .Monfieur Fagoe 
“fire Phyfitian to the King, upon the {abject of Tobacco, 
wherein he proves, by folid and convincing Reafons, that 
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| Of Vinegar. ie 


WHere are two forts of Vinegar, vz. the Kinds. 
_- Red and White ; the firft is made of | 
Claret and the other of White-wine: They alfo 
call White-wine abet diftilled Vinegar: Vi- 
hegar may.al{o be called after various Names, 
ccording to the different forts of Plarts that 
are infufed into it, as Rofe and Elder, Pink and 
Tarragon Vinegars, with many others. Chufe choie. - 
that in general whch hag a pungent, agreeable 
_ and four Tafte, that has been made of good Wine, 
full of Spirits, and a deal of Tartar. : 
| Vinegar is aftringent and cooling, provided it Good ef- 
be moderately ufed. It creates an Appetite, fe#s. 
helps Digeftion, allays the heat of Choler, and is 
good againft a bad Air. It fometimes ftops 
_ the Hiccock and vomitting, and is proper for 
_ the Squinzy and Bleeding. ieee 
- Vinegar taken in too great a) alitity, doth 
very much prick the Stomach and Entrails, and 
incommodes the Nerves: It’s alfo bad for mea- 
ger and thin People, for thofe who have weak 
Lungs, that cough much, breathe with diff- 
culty, and are fubject to Fits of the Mother. 
_ Vinegar contains a great quantity of Acids; .. . 
half. yoked by the date sulphirs ‘a lite Eringiples. . 
tle Oil and Earth, and aconfiderable quantity 
. dof Phlegm. |». : # A Bion Skea 
_ Winegar agrees at all times with young bili- .. 
Bue EeSule : but old Folks, and fach as He of a rene 
melancholy Conftitution ought to abftain from tusion. ” 
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it, or ufe it very moderately. 
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at ‘E ? 
i / REMARKS. 
Inegar,- is not uled among Drinkables; but | 
VY chiefly in Sauces, to give your Vittualsa more agree- ~ 
able and better Tafte. We have however fpoken of it in 
this place; becaufe, thatinit, you have the laf ftate of 
Wine, and as 1 may fay, theend of the life of this Liquor 3 
-i?s upon this Account, that many Authors have «given K 
Vinegar different names in Larin, Some naming itVinum » 
corruptum, © mortmum. Pliny calls it, Vint vitium; Others, | 
ye ‘Vinum nequam, Vinum culpatum, Vint cadaver. Ne i ae 
Vinegar.. . Vinegar is an acid Liquor, well known 5 we may fay; i 
itis Verjuice revived. In fhort, we have already fhewed, 
when we {poke of se various ftate the Grape undergoes, | 
before it comes to fyll ripenefs, that Verjuice is not eager, 
but becaufe its acids prevail over the other Principles, and. — 
that afterwards it turns {weet, upon the ‘account thatits 
acids are embaraffed with the oily and ropy parts,which get 
the Afcendency, as the Fruits ripens. But tis plain, the 
acids of the Grapes, which had_ loft part of their ftrength, 
- by being unjted, with the Oily Principles, recover the fame 
again in Vinegar, as they had in Verjuiceg as we have 
| endeavoured to prove before, ball i 
How Ve- Vinegar, is made by a fecond Fermentation of Wine; the 
negae iS Sulphurous Spirits in the firft, as we have obferved in 
nade. {peaking of Wine, furmounting the grofs matters that em- 
barafled them, precipitate the Lees and tartar of the Wine > 
‘into the bottom, and tothe fides ofthe Tun. The Liquor 
“continues in this'condition, till the Spirits of the, Wines are 
are ftrong enough, and {pfficient continually. to repell the 
tartarous parts, and to hinder them to mix with the Li- | 
quor, and get the afcendency over them: But as foon as 
a part of the Spirits isevapourated, the tartar not meeting _ . 
with fo much refiftance as before, is diffolved: into the 
Wine, and in its turn, obtaining the afcendeacy over the 
ther Principles, fwallows up the Spirits, and is united 
; toit; and then itis, that the Wine turns fower. iit 
The diffolu. “We haye faid, that the uniting of the tartar and Wine 
tion of Tar- together, makes it fharp, becaufe the tartar eontains maz 


Bar, 1S the’ pyacids, befides which we tan fee; nothing elfe in Wine, 

caufe of the har can caufe this fowernefS in it: For pthe confirming of 

| Wines which, take this Experiment. GS A 

. Sowering. “ When'you havea’Tun full of Wine, to whole fides, ftick 

#700 much Tartar ; let the Wine grow fower, in this fame Vel> 
fel; and, you may fee, that after the Wine is turned fower, 
the Tartar, which before ftuck to the fides of the Tun, | 


will be there no longer, but diffolved into the Liqvor, — ; 
ane ey “a * | 


sad 


Of Vinegar. 


made of Wine, is to be preferred before all the reft. 


ee 


| Vinegar, is aftringent, cooling, and good for the Squin- 
~ fy, and to ftop bleeding: Becaufe, it fixesand ftops the 
violent Motions of the Humours, by thickning them a lit- 
tle. Jt creates an Appetite, by lightly pricking «the 
Fibres of the Stomach; and helps Digeftion, by feparating 
and attenuating the Foods, wich its acid pungency. 
_ VineBat taken. in too greataguantity, produces quite 
conttaryEffecis. In the firit place, it weakeos the sto. 
mach, by too much isritating of it: Secondly, ic muca in: 
~ commodes the Nerves, by this fame irritation, which ma- 
- ny times caufes Convullive Motions; and therefore, Vine. 
gar is forbid to be uled, by thofe that are troubled with 
Fits ofthe Mother. . Laftly, it makes People lean, becau& 
its Acids, mixing themfelyesina large quantity, with the 
Palfamick parts of the Mafs of Blood, rarifesand divide 
As : themg 
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ral Liquors. 
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sail sie ‘them fo far, that they become afterwards, incapableof 


'  ftiking tothe folid parts, and Nourifhingthem. 
objeBion, Perhaps, it may be objeéted in this place, that wedo 
without any Foundation, attribute to the acids of Vinegar, 
taken in a’ great quantity, the power of rarifying, and 
attenuating the Balfamick parts of the Blood; becaufe I 
faid a little before, that thefe acids thickenand coagulate 
the Humours; from whence itfeems rather to follow, that . 
the more abundant thefe acids ‘are, the. more perfect will 
me be the thickning, and coagulation of the Liquors; 
Anfwver. But it muft be obferved, that Acids ‘according to their 
different quantity, produce either a Coagulation, or Diffo- 
lution. The firft they dod, when there is buta {mall.quane-« 
tity of them, becaufe they are eafily cooped up, and de- 
tained by the ropy-part of the Body, wherewith they are 
embaraffed: Brit ifhte they are in great plenty, they di-_ 
_vide and atteriuate the fame Body every way, and furmount =, © 
the oppofition, made by itsropy andembarafling part, and 
then a real diffolution is effeéted ; and therefore, we are not 
“tothink, that the difolution and coagulation meritioned, 
are oppofire things, fince the latter, is nothing elfe but 
the beginning of the other, or rather an imperfect Diflo- ~ 
‘< Jution.” ° (iM hs cept. Teta tiahe 4: Si He ; 
Oxycrat.') They mix Vinegar, with Fifteen ot "Sixteen times aS _ 
>> » much Water, with which they make’a Liquor called Oxycrat: — 
‘The fame is ufed in Fermentations, Gargarifms and Glitters. 
_ Vinegar, is uled inthe preferving of many things, fuch 


| 
sh 
, 


as Span Flowers and Fruits, and it' operates upon this 
occafion, by ftopping up the Pores ofthe Body, to which 
it is apply’d, with its tharp points, and hindring the Air to 
enter {o freely into it, which excites a Fermeéntation, that 


. 


ina fhort {pace of times, does corrupt its, | 


Etymolgy. Vinegar in Latin, is called Acetim, quafi acutum, or Aci- 
dum: becaufe tis pungent andfharp. © “© ~ “ 
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Difference * berg may be as many forts of Cyders made, 
as there are different forts of Applies: 

That which is made of the Apples, that are 
commonly eaten, and that are fweetandplea- =| 
; K -® t ie fing ' i ; 


i a 
fing to the Tafte, will not keep longs andfo 
decays; and therefore they make choi da fach 
Apples, as grow in Normandy, in the Fields and - 
Gardens, for to: make Cyder that will keep. 
Thefe Apples are of a curious Colour, but they 
have a harfh, bitter,.and ftiptick Tafte, which 
makes the Cyder pangent, {trong, and to keep 

long. YourCyder ought tobe fine, ofa curious Choice, 
Gold Colour, having .a pleafant finell, and a 


.. pungent and fweet Tafte- 6 om 
+ Gyder is pectoral, fortifies the Heart and Sto- $004. Ef 
mach; moiftens, and quenches Thirft, and '*** | 

is looked upon: to be good for Scorbutick 

_ and Melancholy Perfons, and feveral others. — 

When ’tis drank to excefs, it makes you jy egeds. 
more.and longer drunk than Wine; and this 

drunkennefs is more dangerous, and attended 

with more pernicious Confequences, than that 

with Wine, age st i) 

_ Jfwe fhowld make an exact Analyfis of Cy- Avalyjs. 

der; you will at firft draw a fulphurous Spirit 

from itf and then Flegm; after which you may, 

by the help of agreat Fire, extra& a little thick 

Oil from it, and a Spirit which is nothing but 


% effential Salt, diffolved in the.Flegm. Laftly, 


what remains, will yield a little fixed Salt 
‘by calcination, lotion, filtration, and evapo- 
ration. : | 


* Cyder agrees at all times, with any Age Time, sce, . q 


and Conftitution, provided is be moderately and Con’ 
(a Re AE San  flinstion. 


REMARKS. 


Mf NXYder, is the Juice of Apples made Spirituous, by Fer- 

_, mentation; they gather the. Apples in Autumn, be- 
@aule theyarethen ripe enough: Then they grind them 
na Mill, and preffing the [aice out of them, they leave 
. the fame toferment in Hogfheads. oe eeu 
- "The Fermentation, that happens to the Juice of Apples, Fermenra. 
4s like that of Mutts the elfential salt of the Juice of Ap sion of Cy- 
ples, as well as that of Muft, diffolves, attenuates, and i ders 
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rifies the Oily parts, that withftand. its Motion, and makes 


Pr. ae Ve 
\h 


~~ a 
oe ae 


them Spirituous.. It caufes a kind of {welling then in the — 


Liquor, which proceeds from the Operation of the effen- 
tial Salts, upon the Oily parts, and the  refiftance made by 
the fame Oily parts ; This {welling ceafes; when the Oily 
‘parts have been wholly attenuated, and. that the tartarous 
and gro% parts, have been precipitated into the bottom of 
the Veffels. 7 ilies 

When the Juice of Apples, hasnot been well purified, it 
foontorrupts ; and the reafon is, becaule the Dregs which 
remain mixed withthe Liquor, are {mall pieces of the Ap- 
ples, which are as fubje& to Rot, as the Apples themfelves, 


and ‘gives thé Cyder anunpleafant rotten Tafte. There 


are many ways ufed to purifie thefame, and hinder it to 
corrupt: Some ufe Water-glue diffolved in Wine, and 
when they are affraid the Cyder grows fower, they put 
Muftard into it. Othersdraw off that which is clear, into 
Earthen or Glals Bottles well Corked, and thereby fepa. 


rate it from the Dregs, or grofs matters that are in the 


Cask, which by reafon of the large quantity of them, do 
not a little help to fpoil it, as aforefaid. > toc Kalan 39 
- We have already faid, that the be& Apples for Cyder, 
are thofe which havé ‘aharfh and bitter Tafte; and the 
reafon .is, becaufé they contain a great, deal of Effential 


~ Salt, that is proper to) divide the Oily parts, trom the 


matter now {poken of. Moreover, thefe Apples fupply 


the Cyder, witha fufficient quantity. of Tartarotls parts, to 


_ hinder the Spirits to evaporate 3 and hence it is, that this 


Cyder is ftronger and more pungent, and will keep the _ 


longer’; On the contrary, that made of common Apples; 


is{weet, and quickly dies;, becaufe there is not Effential — 


Salt enough in thefe Apples, for exciting a compleat Fer- 


~ mentation in. tke Juice, bgt Tartarous parts neither, to 


prevent the evaporation ofthe Spirit. — : , 
Cyder'is. good, and wholfeme Liquor enough, provi- 
ded it be ufed .with moderation ; and it may be faid, that 
in general, it’s better for health, than Wine, becaufe its 
Spirits are not {o impetuous, nor fo much agitated, as 


thofe of Wine ; and axe befides detained and moderated by 


a great quancity of vilcous blegm, which ftill contributes 
to make this Liquor moiftning and cooling. We know by 
Experience, that moft of thole. who drink nothing but this 
‘Liquor, are ftronger, hailer, and look better than thofe 


—- thatdrink Wine; of which my Lord Bacon, givesus a no- 


fable Example; he mentions Eight old People, fome of 


“which were neara Hundred years old, and others, were 


an Hundred and upwards. Thefe old People, fayshe, had 


drank nothing elfe but Cyder, all their life time, and were 


ey 
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fO trong at this Age, that'they danced and hopped about, 
like young Men. | EOS 

Cyder drank to excefs, doth not intoxicate fo foon as 


ine, but the Drunkennels caufed by it, lafts longer, 


becaufe its Spirit conveys along with it into the Brain, a 
Steat many heavy and vifcous particles, which hinder the. 


fuddain: diffipation thereof: Thele vifcofities dif, perfing, ? 


themfelves afterwards, into all the fubftance of the Brain, 
ftop the Channels of the Nerves, and opprefs and bear gown 
the Animal Spirits, in fuch a manner, that they require a 
good deal of time, to bring them to them({elves again, and 
to drive away that which detained them ina kind of Re- 
pote, py upon Ds And hence itis, that Men become 


fo fleepy, upon a Drunken-bout. 
They alfo let ¢ 


- quor, commonly called, {mall Cyder. It will) not make 
People Drunk, and is not fo ftrong and pungent, as Cyder ; 
and hence itjs, that many Women in Normandy, make it 
. their commdn Drink. | 

‘They make of the Juice of Pears, that has been extrafted 


Perry} which in Colour and Tafte, is like White-wine + 


the grofs{fubftance of the Apples, ferment Small Cy 
in Water, of ty ‘they make a moiftning and cooling Li. der. | 


) 


ae 15h d, a kind of Cydet ot vinous Liquor, called ?*””* 


Bitterifh and harfh Pears, are beft for this purpofe. Asthe 
fame*things happen in the Fermentation of it, which does 
in that of the Juice of Apples, and that Perry, has very . 
near the fame Vertues as Cyder, we fhall not writea par: 


\ ; 


ticular Chapter of it. 


A great many other {pirituous Liquors, may be made of _ 


the fermented Juices of. feyeral Fruits 5 but the greatelt 
part of thefe Liquors, never become {0 fpirituous, as Wine 
and Cyder, and will not keep folong. ey ate a 

_. They extraéta Juice fram Quinces, which after it has 
fermented, becomes vinous. It fortifies thee Stomach 
works by Urine, is good for the Cholick, {pitting of Blood, 
Difenteries, and qualifies the Motion of fharp and bilious 
Humours, which caufe Evacuations upwards and down- 


wards: As this Liguor foon grows fowerand decays, they © 


mix Honey, Sugar, or fome {Uch thing with it, that it may 
keep the longer. \ | 


Ananas, is a juicy and delicious Fruit, that growsin the syjeis 


> Wine, 


Weft-Indies, whofe Juice the Indians extra&, and make ex- Wine. 


cellent Wine of it, which will intoxicate: Women with 

Child, dare not drink of it, becaule they fay, it will make 

them mifcarry, = ! uae 
The Ethiopians, do alfo preparea fort of Wine, which 

Hoe call Sebanfcou, of a certain Fruit that grows amoneft 
ei. _ i 


Latly, 


Seb agefcort, 
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© Lafely,. Pliny fays, that they made. a Liquor in Hgypt, 
| that. was eorier pirituious, i the Juice of Sebetes, aon - 
= Sefebes produced good Effetts, in Perfons of a bilious Conftitutions 
"Wy the Juice of Fujubes prepared in the fame manner, has alfo 
Wine, &ce 
” the fame vertues. ped, 
There are fome Trees in the World, from which they 
draw Liquors, that. are almoft as fpirituous and pleafant, 
@s thofe we make from Fruits. There grows in the Indies, 
a kind of a large and ftrait Palm-tree, called Coquo, in 
whée Branches they make incifions, and extraét a vinous 
Juice, which the Jndiaws call Sura, or Taddi, and from 
Sure, which they Diftill a good Spirit: They alfo make a fort of 
Yaddis — Vinegar with this Juice, by expofingit tothe Sun: Others 
| boil it upon the Fire, tomakea {weet Winef it, called q 
> Orrath.  Crrtthe ! | in ae 
_The firft Juice, being drawn out,of the Branches of the VJ 
Tree, there comes out a fecond, that, is not fo {pirituous = 
as the other, which they fuffer toevaporate, in order to 
agra.  makea kind of Sugar of it, which they call Fagra. 
: The Fruit of this Tree, fupplies them alfo with a 
. {weet and well tafted Liquor, that is very cooling, and 
moiftning. Ba os ay Se NPE, | 
Sap of the The Birch-tree, yields a Sap, which being drank, is of 
‘Birch-tvee. an opening Nature. Vaubelmons values it much, for its 
vertiiesin curing the Stone. Several Phyfitians alfo uleit, 
for the fame Diftemper, forthe Strangury, and Scorbutick | 
_. Prhifick. silt a ay RE ee, 
Maple The Body, Branches, and Root of the Maple, yeilds a 
Fuice. Sweet and pleafant Sap; this Liquor, Mr- Ray fays, is more — 
abounding in cold and rainy Weather, than in any other, — 
while the Birch, on the contrary, yeilds more in hot 
_ , ,. anddry Weather... ae bp i kana 
The Fuice The Root of the Nutetree, does likewile yeilda Juice, 
of the rook which Boyle and. Seroderus value much: They having ob- 
of theNut- ¢-rved it to have produced good Effeéts in the Gout, and 
tele - . feveralother Diftempers- | A 
There are moreover feveral other Trees, that fupplies 
-feveral Nations with pleafant Drinks enough, of which I 
fhall ay nothing here, bavirlg been already too large upon. 
thisSubjedt. soak ' | 
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OU aretochufe, that which is clear, fine, Choice, 
_and of a pleafant Tafte, like that of Spa- 
wifh Wine. It muft be that which has worked 
very well, and made with good Virgin Honey. 

Mead fortifies the Stomach and Heart, revives gyoq of. 
_the Spirits, helps Refpiration, keeps off the In- fefs. 
conveniencies of a bad Air, and is good for the - 
Wind-Cholick ; itepens the Body a little, and 
is wholfome for thofe that Cough, and have the 
Pthifick.. aah eS eee ee 

If you drink a good quantity of it, it will Weffeds. 
make you Drunk ; it’s pernicious in burning Fe- | 
vers, lies heavy upon the Stomach, and inclines 
People toreach to vomit, whennew made. if 

Mead does not contain as much fulphurousSpi- dyadic. 

» rit, as French Wine; you may Diftill from this 
Liquor,befides'a fulphurous Spirit,a great quan- 
tity of Flegm, black Oil, and fharp Spirits, 
which is nothing elfe, but that of Acid Salt, dif- 
LONER AR Che Files myst: Pte ere jcoomae Oa ; 
_ Mead agrees at all times, efpecially with old Time, zc, 
People, and with thofe which are of a flegmas 4nd Con- - 
tick, and melancholy Conftitution. = ———S*Atusion. 
hs Sty Ry EAE MR Ke Seer wicues. ways. 3 
ou HE People, in thofe cold Countries, where Grapes The Cows. 
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cannot {0 ripen, as to make good Wine of sries where 
them, and where, in lieu of that, they haye much Honey, she Afead is’ 
as in Lithuania, Poland, and almoft all Mu/covy over, make moff weds 
a {pirituous. Liquor, of Water and Honey, called Mead, © ” 
They take fomuch delight in drinking this Liquor, as we 
do in Wine; nay, they do not ftick to prefer. it before 
Wine: Teis made thus. | 7 
They take Spring or River-Water, and diffolye Haney zw to - 
therein, a8 long asan Egg can {wim upon the furface et make Meade 
4 ith the . 
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the Liquor; then they put it upon the Fire, and keep skims 
ming, of it, from time to time, aslong astheEgg caniwim $ 
after which, they pour it into the Barrels, that are not fil- 
led to above two thirds, and ftopt up. only with Paper or 
Linnen: This done, they expofe it tothe $un, or heat it 
with Stoves, tor the face of a Month, and upwards; when 
the Liquor ferments, aad becomes vinous. Laftly, they 
putit intothe Cellar, and drink it. 

Some, to make their Mead the more agreeable, put 
Spices into it, before it begins to ferment; others to give 
_ ita different Tafte and Colour, mix with it, the Juices of 

Cherries, Mulberries, Strawberries, Rasberries, oc of fee 
veral other Fruits. ° | 

They boil the Mead, ‘as long as an Egg can fwim upon 

the furface of its and by this means, they know its come to 
| that confiftence, as to beable to keep long, they do not 
) fill the Veflels above two thirds, when’tis put to Work, 
' that fo the Liquor in fining itfelf, during the Fermenta- 
Be aay tion, may have room enough to work; neither do they 
Br a geal ftop the Veffels with any thing elfe, than Linnen or Pa- 
. per, for fear they fhould burft, during that time. Laftly; 
they expofe them to the Sun} or in Stoves, that the Li- 
quor contained thereif, might the fooner ferment, and 
that its Effential Salts, might have more force for the 
breaking of the oily partsofthe Honey, and making them 
more Spirituous. i Pn 
“They ufually chufe Virgin Honey, to make Mead of, 
 -becaule ’tis pure, and better tafted than the other Honey. » 
Mead being made of Honey, which is the moft effentiat 
and better part of Flowers, cannot but be a very wholfome 
_- Drink: It fortifies the Heart and Stomach, and increafes — 
the Animal Spirits, by its volatile and exalted parts: It 
alfo qualifies the fharp Humours of the Breaft, by its Oily- 
and Balfamick Principles. Laftly, it opens the Body, by © 
dilating the grofs and tartarous Humours, contained in the 
firft paflages, and by. pricking a little with its faline parti- 
cles, the InteftinatGlands, which by this irritation, do af-. 
- terwards more abundantly difcharge themlelves of thofe 
{erous Humours, that continually filtrate in thofe parts. #\ 
Mead is pernicious, in burning, Fevers, becaule it con- 
tains many {piriruous Principles, which will but. the more 
increafe the violent and impetuous motion of the Humours. 
Neither is it good for bilious People, becanfe Honey, of 
which ’tis made, ealily tarns into Choler, as we have 
“faid, in the Chapter of Honey ie Ae 
It youdrink.much Mead, ic will make you drunk, for 
the fame reafons before given about Wine and Cyder being 
intoxicating: It’salfo heavy upon the Stomach, and when 
) ed 
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new made, caufes reachings to Vomit; becaufe, that then 
it contains fome of tle vifcofities of the Honey init) which 
had not been compleatly rarified, during the Fermentation. 
of the Liquors butthefé vifcofities will be attenuated, or 
feparated from the Liquor. | | | aS 

You make Mead, that is not vinous, by ordering it in Cy» wee 
the fame manner,as you do the other,faving that you do not jy, Hs Ms 
make it ferment; you may alfo infufe or boil fome vulne- ha 
rary Herbs therein, to make it proper for fome diforders 
in the Breaft, for which the other Mead is 'not fo good: _ ba oe 
The reafon is, becaufe Vinous-Mead, does not contain as ; al 
many Balfamick particles, thatare apt to. qualifie the fharp ; 
Humours of the Breaft ; becaufe moft of its parts, having » 
been reduced intoSpirit, are become too fubtil to produce 
this Effect. ie a 8 

On the contrary, Mead which has not undergone Fer- 

- mentation, hath many Oily Principles, that are neither too 
fubtil, nor too grofs; and laftly, that continue to be the . . 
_ fame in the Mead, as they were in the Honey itfelf, which | ee fe 
isan excellent Aliment, for qualifying and moderating the = " 
operation of the fharp Salts. th, ¢ im 

We muft alfo ebferve, that Vinous-Mead, thotgh made ae 
of Honey, does not {0 much open the Body, as common ae 
' Meads and the reafon is, that the parts of the firft, be- Bay, 
_ Ing, grown more fubtil and exalted by the Fermentation 
undergone, it tarries not fo long in the firft paffages, as 
the other, to produce that effeét there: The People of - 
thofe Countries, where there is much Honey, wath. the 
Honey-Combs, and Veflels wherein it had ftood, and 
make a clear and {weet Liquor of it, which isthe ufual 
Drink of the common People. : 

They anciently ‘ufed to mix Wine ‘and Honey toge- Oenomey?, 
ther, which they called Oenomeli. Phyfitians alfo made’ ed 
ufe of a compolition of Honey and Verjuice, which they 
Pers Ompbacomeli. ‘They prefcribed it in Fevers, inftead of 

U 1Pe ‘ 1 

_Oxymel, is prepared of Honey and Vinegar, and much Oxymele 
-ufed for cutting grofs and vifcous Humours ; they mix ir in 
Gargarifms and ule it otherways. ned 
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_) Differene Pere are feveral forts of Beers, which » 
A ty differ from one another, according to_ 
their confiftence: For fome are heavy, thick, . 
, and muddy; others clear and fine. Secondly, 
oe according to their Colour, for you will.find thofe 
| ‘that are pale, yellow and red. Thirdly, ace 
cording to Tafte;, for fome are fweet, and pe- 
netrating, othersbitter, and fharp, and fome - 
again, almoft as pungent as Muftard. Laftly, © 
they differ alfo according to their Age, for new 
- Beer, hath a very different tafte, from that - 
which is ftale. Thefe various differences, pros 
ceed from the way of brewing them, from the 
diferent Countries or Climates, from the Wa- 
_terthat is ufed, fromthe time fpent about them, 
, and from the Ingredients put in, and the pro= . 
}. eo POREORS OF TREN .C. 0) e Oe eed, sabes 
Chit. ~ Younare to chufe that bear which is clear, of a 
good colour, of a puggent and agreeable Talte, . 
that {parkles much when you ftir it, and that is ~ 
neither tooold, nor too new, and without any», 
- fowernefS; according to thisLine: 9 © > 
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Non acidum fapiat Cerevifia > fit bene claraz 
Et granis fit cotta banis > fatis ac veterdtan. eS + 
, SO. peice ey 
Reer isofan opening, fortifying, moiftning, 
fds,  andrefrefhing Nature : it’s Nourifhing enough, 
and makesPeople fat, whichis manifeft enough, 
in your Northern Countries, where molt People. 
drink nothing but Beer, and where they are al- 
moft all fatter, bigger, and more vigorous,, 
than thofe that live in Countries, where Wine | 


ob 


eth \\} reek 


hs ‘ 


307 


 Craffos humores nutrit Cerevifia, vires ‘die 
Prafiat,&® angmentat CAY HEM, generatque cruorem. 


Beer, when drank to excels, makes . People mW effedi. 
Drunk 5 and ‘the effects of it this way,- lalts;, | 
long. Whea ’tis too Lew, gtis wiady, provokes 
Venery,. and fometimes {0 operates. upen the: 
Channels, that, it caufes a kind of Geporrhea, 
which indeed is a little dangerous ; and this °° 
perhaps, has made fome People fay, that the. 
ute of Beer, is pernicious to the Reins and 
Nerves; though Experi¢nce does by no means, 
confirm it; but on the contrary, makes this 
' Drink to be generally very wholfome. oot wi i 
They extra& an inflamable Spirit frotin Beers Analyies 
like that of Wine, they alfo draw Flegm, black ~ 
Ou, anda Spirit fromit; which is nothing but 
acid Salt, diffolyed in the CHES i puak.diiieas ening sd 
"_, Bec agrees ‘at all times, with any Age and Time, Age; 
Canititution, but efpecially, more with plump avd Con- 
and fat People, than others. Ripihins Aber cih'e dace 
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EER, is a Liquor well known and that by fermentation, 
“has been made vinous : It’s made of. Barley, Oats, or 

‘ dome other fort 6f Corn, which they reduce. intoJarge 
_. Meal, of which they take a certain quanticy,-puc. it into 
hot Water, wherein they boil it for fome time, till the 
Liquor has impregnated the a€tive Principles . of the Meal; 
after which: they draw it off, and boil it again with Hops, 
in it, or alittle Wormwood, or other bitter Plants, When 
the Liquor is boiled enough, they ftir it much, and. pour it) 
backwards and’ forwards, ffom.one Veffel into. ‘another, - 
while ‘tis yet hot ?''Then they let it Work, in order to which. 


The way to 
brew Beers 


~ they put Yeft, or dregs of Beer into it, or fame other fer? 
_ menting ‘matter.’ Laftly, when it has. been well ‘purged. 
and clarified by this Fermentation, they purit into Tunsor: 
 Battels; and keepin, OR in 
Brea (ied Koeslgyh D er eh es - ‘The 
Nig aes ’ 


ee 
_ a 
e . 


Es een ON TER yey tt MNS eT. ay en Coen 7 As 
eg 208 | A Treatife of Foods. 
cry ’ The working, of the Beer,proceeds from the Effentiad Salts 
ci of the Corn; which rarifie, attenuate, and exalt the Oily 
; parts of thefame Corn, This Fermentation ceafes, when 
‘ _.' the Salt has farmounted the oppofition; made by the Oily 
Principles; and when the grofs matters have been preci- 
pitated into the bottom of the Veficl > This Fermen- 
; ‘tation, is fill more or lefs forward and violent, accord- 
ing as the Liquor is more or lefs fullofthe Principles of the 
a Corn. 
os ‘Tho’ we have in this place, but related one way of 
Brewing Beer, yet *tisdone feveral ways; for we may fay, 


we have fhewed that which is moft common, and mioft in 
ule. oe 
Effeds of Hops, or other bitter Plants, which they put inte Beer, 
Hops in produce good Effe&ts therein; they help to rarifie the grofs - 
Beer,  andvifcous part of the Corn. Moreover, they hinder . 
the Beer from growing fower, fot every body knows, | 
that bitter things are very proper, to confume thofethat 
, are eager. : 
Waters All forts of Waters, are not alike good for brewing of 
good for Beer with; thofe which are very clear, cold, and vivid, 
Beers Suchas Well and Spring Waters, are to be preferred be- 
fore others; becaufe that being not liable to ferment, they 
hinder the Beer from being {poiled. In fhort, if Beer does 
work at firft, with too much violence, or elfe if it ferments 
anew, afterithas once worked enough, this Fermenta- 
-.s\\ ition, will’ make way forthe Spirituous parts to fly away,. 
and-then the acid Salts which are in the Beer, extending 
- themfelves much, and getting the Afcendency, never fail 
to make the Liquor turn fower. | | uy 
- Countries Hence itis, that the Beer.which is brewed inthe Nor- - 
proper to thernCountries, as in England, Sweden, Flanders, and feve- 
brew Beer ral parts of Germany, is: better, and keeps longer than o-. 
ins. thers. In fhort, as the Sun hasbut little power in thofe 
parts, the Waters upon that Account arecolder and raw- 
er, and do more vigoroufly.retain the aétive Principles of 
the Corn -And by this Reafon, alfo we may perceive, that 
the Beer brewed in hot Countries, will not. keep long, and 
therefore *tisnot proper to brew any in Provence, Dauphine, 
or Languedoc. eee Cy ena Peta hg Ay ON 
Time for _ We know by Experience, that the beft time of theyear ) 
brewing for brewing of good Beer, is incold weather, as the begin- » 
Beer. ning er latter end of a Winter, and that that whichis | 
2 brewed inSummer, doesnot keep folong, = = 9°. 
- Bear may be called a liquid Bread, becaufe tis made of 
the Meal of Corn, fteeped in adeal of Water: This drink 
4s nourifbing and moiftning, by reafon'of the Oily and Bal- 
famick Principles, which the Corn fupplies it very ee | 
; ; | ae wath, 
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that every Brewer has hiseown method = It’senough, that. 
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with; it makes People fudled, when drank to excel, be. 


‘eaufe it ‘contains many fpirituous parts, that caufe Drunk- 


nefs in the fame manner, as other vinous Liquors do,:as 


we have already accounted for, 


Beer that is too new, contains. much vifcous and acid 
Flegm, which not having been fufficiently attenuated,’ du- 
ring the Fermentation’ of it, caufes Wind, and rarifies i¢ 
felfin the Bowels, by the heat of the Body: It alfo caufes 
heat in the Urine, and even a kind of Gonorrhea, by ftick- 
ing in the Urinary -paflages, and Rrongly pricking them 
thefe Accidents areremedied, by drinking a little Brandy, 
which feparates and cuts this vifcous Flegim, and expels it 
trom the places where they were lodged ; This is the Flegm 
which contributes'to make the Intoxication cauled by Beer, 


‘to be longer and more dangerous, than thar done by French 
Wine, becaufeit doth jn fome ineafure, obftruét the Cha- 


nels of the Brain, and bear'‘down the Animal Spirits, in fuch 
amanner, that it requires a. pretty dealof time, to bring 
them into their priftine State again. - i 

- The Engiifb, prepare another fort of Liquor, which they 
call Ale; it’s yellowifh, clear, traniparent, very. pungent, 
and fubtil: It tickles the Nofesand Mouths of thofe whe 
drink it, fomewhat like Muftard : It’s very opening, and 
More pleafant to the Tafte, than commen Beer. ‘They pre- 
tend, that there are no Hops, or other bitter Plants put 


“Into it, and that its ftrength proceeds from an extraordina- 
“ty Fermentation caufed therein, by the help of fome fharp 


and pungent Drugs. In the mean time, Schookins, in hig 


‘Treatile of Beer, obferves, that fome puta few Hop tops | 


into their Ale, in order to qualifie the over {weetnels of 
phe Malt, °°” IS ak | | 

Mundy, a Londow Phyfitian, {peaking of Beer, fays, that 
when this Liquor is new boiled, many put tome Birch 
Duughs into it, in order to make ita little more pungent, 


-and the jooner drinkable : He fays alfo, that fome others 


Ingredient of which is made ; Ies alfo for the fame Reafon 


put, by the help of which, the Liquor is fined ina little 


«put Ground Ivy inco the Veflels, wherein this Liquor is 


tine: They ulually Bottle up their Ale, and Cork them 


well Butcare muft be bad, when you drink it, that you 
open the Bottle by degrees; for the Liquor is rarified to 


Such adegice, when the Bottle is fuddainly opened, that it 


flies, and fo is {pilc. io 
Ale, my French author fays, is derived from 4/, as if it 

“were a Liquor, that would ferve all turns. . Ps ano 
Beer in Latin, is Cerevifia, 2 Cerere, becaufe Corn which 

Ceres it was reputed the Goddef of by the Ancients, isthe 


that fome call it Liquor, Cereris, the Liquor of Ceres, 


— 
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“Tesalfo called, Vinum Peitleactun, vinum Regionium Seps 
icntrionglium s becaule’ tis made of Barley, and: in the Nor- 
herp Countries, ‘jfed inftead of Wine : 1t maybe allo faid, 
that it has this advantage of Wine, that it maybe made at 
all times, that it moiftens, is more Nourifhing, and mar: 
ketable.” ti . 
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Difference: Here are fered forts of Spirits, according 
| to the different things they are extracted 
fori: as Wine, Beer, Perry, Cyder, Mead, 
and many others. You are to chuile thofe that 
Je are clear, of a Itrong and pleafant fmell, that 
Choice. - are'ealily fired, and do not feem to bhé too ‘harp 
— upon the Tafte,. 
Sem Thefe Li iquors: being taken moderately, heat, 
fells. ‘and fortifie the Stomach, help digeftion, expel 
wind, allay the Cholick, ‘revive the S irits, pro- 
mote the Circulation of the tlood, dnd recover 
Streasth: They /give half a Spoonful of it, to 
recover thofe thatare fallen mto an Apoplexy or . 
Lethargy, and they rub their Wrifts, Breafts 
and Faces with it. Thefe Liquors have alfo . 
good Effects ia burnings, if applied outwardly 
thereunto, Lattly, they make ufe of them in 
the Palfey, for Coptufions, and other Maladies, 
wherein they diflolve and open the Pores. 
cae ~~ Thefe Liguors drank to excels, canfeDrunke — 
nefg, . and throw the Blood and Animal Spirits 
into an agitat ion and fearful diforder, and fome- 
times kill ovggight, by deftroying at once the © 
-... +. Oeconomy orthe folid and fluid parts of the bo- 
— e dy:The long ufe of thefe Spirits, doth alfo 
<< produce feveral other forts of Diftempers, as 
OU st ae et rhs, eras eae ae and a 


plexy. 
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Of Brandies, or Spirit. = -g1p 


_ _Thefe Spirits confit of an exalted Oil, joyned Time, Age, 
with volatile Salts. They are alfounited with 24 Come 5 
fome proportions of Flegm, of which they di-/#iomj 
veft them as much as may be-by repeated Di- 

Iillings, a BA ALYY 
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. 7E have obferv’d, in {peaking of Wine, and other | “4 
¥¥ Liquors, thattheir Oily parts, ‘hig were grofs a 

before their Fermentation, by the help of th fame, grow pe 


- fpirituous’ parts, from the reftof the Liquors, afcer this 
manner, | | , oe: 
_ They fit a large Copper half full of Wine, and cover it, Ffow to exe sg 
then fit a Recipient to it, and having well Clayed the cre. tradSpirits a 
vies, they diftill it over a {mall fire, to the Confiimption iil See " 
of a fourth part of the Liquor, which then makes food! a 
Brandy but if you would have. it yet ftronger, it’s diftill’d ma 
over again, either in a Vial with a long Neck, to which a 
they firacover and recipient, ora Serpentine ; for then Ws ‘ 
the flegm being not able to rife fo highas the Spirir.. a 
continues in the bettem, and they draw off as much com, x 
as they can from the Spirit. You may ‘inthis manner, noc 
only extract the Spirits of Wine, but alfo thofeof Beer, Cy- 
der, Perry, Mead, and feveral other Liquors; but they 
generally ufe the Spirits of Wine, more than anyother. 
‘The Jndians extract Spirits that are ftrong enough, from Spirits 
Rice, Oates, and the Juices of fome Trees. . mae PSN ve 
It’s faid, that they doin thofe Countries’ where Sugar is from fate eg 
made, diftill many hot and fiery Liquors, from Sugar-Canes, rl shin . Ri 
which they call Rum,\ which the Natives ufeas much as We Rum 5 ie 
doBrandy.:: - || “os ia A ieee 
Ir'salfo faid, that they make‘a very ftrong and fiery Li- Another ~~ 
quor in Fava, of Rice, and ofa thing they call Holowrion, kind of bop 
_ which ismuch ufed in that Country ; tho’ Bostivs pretends, Ligure 
it caufes fad and inveterate Difenteries; I fhould never 
make an end, if I fhould give a Catalogue,of all thot things fo 
that afford Spirits: It’s enough to know,that all thefe Spirits 
confit chiefly of Oily patts, thatare much exalted by vor « 
‘latile Salts, as before obferved.. Indeed, there are fome 
~ Spirits that are alittle more volatile than “Others, and that 
proceeds, either becaufe the matter from whence they are - 
extracted, are more or lefs fermented, or becaufe its parts 
are more orlefsthin, and apttoberaifed. = === = oe 
_ The Spirits of Wine, or of other vinous Liquors, being ee 
taken moderately, and rather out of neceflity, than plea-. Ns 
| fur 5 contribute much to health. In fhort, they hel» Die: tk 
ae a. ae 2) geting 8 ae ae 
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fubtil and fpirituous 5 and they find a way to feparate the . 4 
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- geftion, by diffolving and attenuating the grofs parts. of 
iS Foods; they being light, are eafily diftributed every where. 
¥ They recover flrength, and give new vigour to the Blood, 
| a ae by quickly repairing with their volatile and exalted parts, 
: the diffipation of the Spirits, caufed either by too much a- 
BY pour, Jong watching, or fome other Exhauftings: And 
R? therefore, they are proper enough for old Men, infirm Pere 
fons, and {uch as are of acold aad flegmatick Conftitution, - 

Some make ita cuftom, to give Soldiers a little Brandy, 
hefore they go to fight, and this has no ill Effect ; for the 
a Spirits of thelWine increafing at that time the motion of 
3 their Blood and Spirits, gives them more ftrength, vigour. 

and boldnefs, to furmount all dangers without fear. pee 
They ufe hot Spirits, both inwardly and outwardly, in. 
Apoplexies, Palfey, Lethargy, and the like Diftempers, 
for then the Animal Spirits, being burdened with dull and 
grofs Humours, require volatile and exalted parts, which. 
break and diffipate thofe Humours. Tirey ule S irits: out- 
wardly forbufns, becaufe they open the Pores of the burnt 
part, and make a free paffage out for the fiery particles,cor=. - 
veyed intoit. It’s alfo upon the account of their opening 
the Pores, and diffolving and attenuating that which ob- 
firuéts their paflage, that they. are good tobe applied out- 
wardfy, for Contufions, and other Diftempers, when there. 
is a neceflity of opening and diffolving matters. a i 
- Spirits taken toexcefs, and too often, produce Effects, 
quite contrary to what we have beforefpecified ; that is,r 
are pernicious to Health, In fhort, they agitate the hu- 
-mours fo violently, by the exceffive motion wrought there-— 
im, that their Oily and Balfamick particles, which were de- 
figned to nourifhand fupport the folid parts, become-unfit 
to produce that good Etfe@t, by reafon of the Rarification 
which they undergo, in too large a degree; from whence 
an ill habitof Body follows, becaufe its folid parts, being 
not moiftned and cooled by this Balm, which is requilite 
for them, they wither and grow dry,and unfit to aét as they, 
oughtto do, Thefe Spirits do alfo caufe other Evils, for, 
‘Being receivedin great plenty into the Brain, befides that 
they make People Drunk, as we havefaid before, in {peak- ° 
ing of Wine, the {uperfluity of flegm there, difpertin » it 
felfafterwardsiato the Cells of the Brain, weakens them, 
and over-burdens ) the Animal Spirits ; Thefe Cetls, which 
have Communication, with all the parts of the Body, . 
_ being more.and ‘nore foaked. with this flegm, by thecon- 
tinual, feof hot Liquors, and the Animal Spirits being 
at confequently more and more burdened, the party grows 
ftupid, and liable to Catarrhs, Gout, and other more 
dangerous Diempers 5 as the Apoylexy, Palfey, and ma- . 
pymorey FT Pikes peg 
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- From what have faid, you-may learn of what impor- 
tance it is, that People fheuld not ule themfelves iB drink 
Spifits too much ; many drink nothing but Water, others i 
“never drink their Wine, without mixing ic with Water, and 

‘ focontinue ftrong, vigorous, andlivelong; but weon the 
contrary, fhorten our days, not only by drinking much pure 4 
Wine, but \alfo by uiing all 'the means we can, todraw : j 
away the Water which is naturally in the Wine, and does 
not alittle contribute to qualifie the heatofit. And this. ae 
might make us queftion, whether the inventing of Wine — fig 
and hot Liquors, is not more pernicions, than beneftcial te i 
Mankind. For laftivy, ifthefe Liquors. animate the Spirits, 
if they are Cordial, if they fortifie thé Stomach, they ‘on ae 
the other Hand, noc only produce the feveral inconveniene bay 
‘cies we have mentioned, ,buc renders.People brutifh, and 
more like Beafts than Men. | 
‘Spirits havea fharpifhTafte, and fuch as does not agree 
with maayPeople,and in order to diveftit of this difagreeable : 
‘part, they have invented feveral Compofitions, to which 
they. have given the name of Ratafiat, which is nothing but | 
Brandy, mixt with other Ingredients: This Ratifiat hath a Ratafiat. 
different tafte, fmell, and quality, according as the things 
are, whereof *tis compounded ; they make feveral forts of 
itia France, that are much valued, for the goodnefs of their me 
Tafts, as Rarafiats of Cherries, Peaches, Apricocks, Mu : 
cadine, Orange and Lemmon-peel; Pinks, Fruiteftones, + aa 
»-and feveral others. | ; 
They bring a ipirituous Sortof Liquor, out of the Ile of geygyilep, 
_ Rhé, called Fenovillet, that ismuch in ufe, and. hasits name ae 
ear though it finelis more like Anife, than the 
other. - ; 

*. J fhallfay nothing here of feveral forts of Liquors, that , ty 

are brought to us trom divers parts, but only think it eet 
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enough to fay, that tho’ thofe Liqaors have a better tafte - 
‘than Brandy, yet thacdoesnoc make them lefs pernicious, 
to our Health, whea uled to excefs. igs ie 
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Of Chocolate. : 


| : 
7 OU areto chuie that which is new made, choice. , 
-. § heavy cnough, hardand dry, ofa brown 
- geddifh Colour, good Smell, and pleafant Tafte. | 
_- -Chocolateis nourifhiog enough : Itsftrength- Good Ef 
Ring, reftorative, and apr to repair decayed J 
h2 KG aap ue ak - Strengthy oso 
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Strength, ‘and make People ftrong :. It helps Di- 
geftion, allays the fharp Humours that fall upon 

the Lungs: It keeps dowa the Fumes of the Wine, 
promotes Venery, and refifts the malignity of 
the Humours. ahi | 


ie effetts. When Chocolate is taken to excefs, or that 


-you ufea great many fharp and pungent Drugs 
‘qn the making of it, it heats much, and hinders. 
feveral People to Sleep... . 

Brinciples. The Cocoe, which is he principal Ingredi- 
ent for making Chocolate, as we fhall obferve ~ 
by and by, contains much Oil and eflential Salt ; 
as for the other Drugs’whith are mixt with it, 
they are all full of exalted Oil and volatile Salt.. 

Time, Ace. Chocolate agrees, efpecially in cold Weather, 

and Conflt- with old People, with cold and phlegmatick 

mo  Perfons, and with thofe that cannot eafily digeft 
their Food, becaufe of the weaknefs and nicety | 
of their Stomachs ; but young People of a hot 
and bilious Conftitution, whofe Humours are 
already too much in motion, ought to abftain 
from it, or ufe it very moderately, 1 
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‘ Hocolate is a dry pafte, ofa very pleafant Tafte, and 
" much ufed by the Americans, who fhew’d the way 
‘ot making it to the Chriftians foon after the difcovering of 
‘that Country.: However, though we are beholding to 
~ . thofe People for the Invention of it, we have fo far im- 
‘proved it by the Compofitions we ule, that the Chocolate 
made at Paris is better than that bronght us out of Ame-- 
‘vitae. The chief Ingredient is the Cocoe-nut, to which 
fome Spices are added, as you will find in the following 

Defcription 2* 4 > 

The way of In order to make Chocolate, they take the largeft and 
making -beft Cocoe-nuts, called the great Carask: They roait them 
Chocolates upon the Fire ina Pan, and ftir them till they are eafily” 
feparated from the Shell; then they pound the Kernel, and 


put them as before upon a flow Fire again, till they are 


dry enough, but not burnt ; They pound them again hot 
in a Brafs Mortar, whofe bottom is heated ; or elle they 
 bruife thems, as the Jadiaus do, with an Iron Rowler, up- 
on a flat and bard Stone, which the Indians call Metalt, or 

i A ‘i ih ei Metalt, 
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| Of Chocolate. rm 


Metal, and under which they put a {mall Fire, to keep 


. tpas much gentle heat as is requifite ; and thusjthey re- 


ae the Kernels into a pafte, that is neither clodded aor 
hard. | . : 
_ They weigh out two pounds of this Pafte, put it upon 
a hot Stone, mix therewith a pound and an half-of fine 
Sugar, and mix the fame well together, that fo the Sugar 
Mmay-be clefely united with the Pafte ; after which, they 


add a Powder to it made of Cloves and halfa dram of Cin. . 


namon: Some do likewife mix a littleAmbergreafe andMusk 


with ite When sthe whole is compleat, they take off the | 


- pafte, and work it into what-form they pleafe, and then 


dry itin the Sun. ant 

You may make feveral forts of Chocolates, according 
to the different Ingredients ufed, and even the quantity 
of them. Some mix feveral other Drugs therewith, which 
we difapprove of,as Ginger and Pepper, becaule they 


are too hot. 


Ghocolate is ufed two ways: It’s eaten as it is, or elle 
they make a very pleafant Difh of it, which is much ia 


“vogue, by diffolving it in fome Liquor : Common Water 


is that which is moft ufed, though others will have Cows 
Milk, into which they put the Yolks of Eggs, that fo the 
Liquor mey as it were:lather the more, and grow more 
thick : Others prefer Almond»milk before this: Some an 
Emultion of the four cold Sceds in the higheft degree ; and 
feme the Juice of Succory, and feveral other Plants =: 
Laftly, there are thofe who mix a little Bezoar-ftone in 
their Caocolate, in order.to make it more Cordial We 
fhall net in this place take upon us to tell how it is made, 
that being known well enough already. 7 . 

The Drugs which are uled for the making of Choco- 
late, being full of volatile Principles. You may eafily fup> 
pofe it will help Digeftion, recover decayed Strength, aad 

produce a great many, the like Effects : It may be allo 
‘good for pthilical People, provided it be taken in due 
‘time, not only by realon of the good Effetts we have 


" mentioned, but even becaufe the Cocoe-nut, which is the 


chief Ingredient, and makes up the greateft part of the 
Chocolate, being full of oily ‘and balfamick .Principles, is 
‘upon the account of thofé parts very good for allaying and 
embarafling the {harp Humours, Which are predominant 


in _thofe that are troubled with the Pthifick, and for nou- - 


rifhing and recovering their folid Parts. Upon this occa- 
fion,give me leave to tell a Story ofa pthificaf Perfon,which 
Mundy a London Phyfician knew, and mentions himfelf, 
even in his 7reatife of Foods, when he {peaks of Chocolate. 


_ The Patient was in a milerable condition, but taking to the 
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Story 
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Enymology. 
_ smonly make ufe of Water to prepare Chocolate with, and: 


Choise. 
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fupping, of Chocolate, he recovered ina fhort time ; but 
what is, more extraordinary is, that his Wife in compla~ 


cency to her. Husband, having alfo accuftomed her felf 
to fup Chocolate with him, bore afterwards feveral Chil- 


‘dren, though fhe was looked upon before not capable of ha- 


ving any. | SRN te 
If Chocolate produces good Effects, when uied mode- 
rately, it alfo does bad ones when taken to excefs, or mixt 


‘with too many fharp Drags ; for then it caufes confidera-, 


ble Fermentations in the Humours, and heats much ; and 
therefore is not good for biliogs People. Ic. alfo hinders 


‘People to Sleep, becaufe its exalted Principles caufe too | 


great a Rarification in the Humours. “| ee 
The Spaniards, among whom Chocolate is very con#- 
mon, ufually drink a great Glafs full of Water before they _ 


‘take it ; after which, they forbear drinking any Water, — 


for an hour and half, or two hourse , 
Chocolate is an Jndéan Word, compounded of Choco, Sonus, 


Sound, and Atte, Atle, Aqua, Water ; becaufe they'com- ., 


make a little rufling wichean Inftrument called a Chocolate- 


‘ftick, which is made ufe of to ftir it with. 


ire 


, CHAP, IX. 
Of Coffee. “¥ 


“7 OU are to chufe that Coffee which is 

new, well cleared of the Husk, clean, of 
a middling bignefs, plump, of a dark grey, that - 
isnot. mouldy, that hath not: been wet with Seas — 


water, and hath a pleafant Smell when it has 


been dried. - . | 

Coffee fortifies the Stomach aad Brain, pro= 
motes Digeftion, allays the Head-ach, fupprefles 
the Fumes caufed by Wine, and other fpirituous — 


- Liquors ; promotes Urine and Women’s Terms, 


opens fome Peoples Bodies, makes the Memory 
and: Fancy more quick, and People brisk that — 
drink it: This laft Effe@ has been obferved, 

fay‘ they, by the Shepherds of Africa, who.took 
notice, that before, Coffee was ufed, amd that 
their Sheep fed upon this kind of Pulfe, that 
they skipped about ftrangely. The 


‘ 
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The ufe. of Coffee to excefs makes People lean, 7 effets. . 


hinders them to Sléep, debilitates their Bodies, 
fupprefles venereal Inclinations, and produces fe- 
eral other the like Inconveniencies. . | | 
Coffee contains much Oil and effential Salt. Principles, 
it agrees when moderately taken, efpecially 7ime, Age, 
in cold Weather, with old People, with fuch as 7d Confii- 
are phlegmatick, and thofe who are fat and cor- #0” 
pulent ; but ’tis not fo proper for bilious and 
melancholy Perfons, or thofe who have thick’ 
-and hot Blood.” = 


(i REMA RKS. 


Offee is a fimall longifh Fruit, furrounded with 2: 
, woody Husk or Shell, that is indifferent hard ; 
when the Fruit is feparated from the Husk, it divides of 
it felf into two hard and yellowifh parts, fuch as you find 
them. it your Druggifts Shops. 

The Tree which bears Coffee gfows plentitully in Ara- 
bia the happy, and efpecially in the Kingdom of remen, 
and even according to fome Authors about Mecca. fobe — 
Baubine defcribes this Tree and Fruit, in his Univerfal Hi- 
story of Plams, under the names of Ban, Bon, Buna, Bunnu, 
wunchos. - . vd 

Coffee hath feveral Names, according to the feveral Differen: 
Countries where ’tis ufed..| The Germans and Englifh call Namess 
it Coffi or Coffee; the Turks Chaube, or moft commonly 
Cabye 5 and they give thofe publick places where it is drank 

* the Turkifh Name of Cavehannes, which the French have 
imitated. It’s faid, that the Mafters of thefe Cavehannes 
in Turkey haye Vocal and Inftrumental Mutlick for the En- 
tertainment of their Cuftomers. | 

They dry or roaft the Coffee-berry over a flow Fire, and 
take as much care as may be, that it be done alike every 

- where. When it has attained to a brown or yellow Co-. 
lour, they grind it to Powder, and makea Liquor of it 

_ that is fo well known, as not to needa Defcription of it 
in this place. i, Py 

The Turks, Arabians, and feveral other Eaftern Nations, 
who are forbid the ufe of Wine, have for many Ages made 
ufe of this Liquor; and ’tis grown fo common for. fome ° 

_ Years paft throughout Europe, as in France, Hollgnd, Bag- 
Jand, and-feveral other places, that the Streets are full of 
Cotfee-houles, which ferve, as I may fay, for a place of 

Rendezvous for moft People, and where they can never 

want Company. . s 

ts 
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It’s pretended, that Coffee makes a. much more delici* 
ous Liquor in thofe parts where it grows, than it does in 
our Countries. Doctor Bernier, a Perfon well known upon 
the account of his Travels, fays, that not liking, the Coffee _ 
which he met with in divers places, he found that of Ara- 
bia the happy {0 good, that he took five or fix large Dithes 
of it ina Day. with much Pleafure : Indeed, It’s poffible, 
that. the Coffee, by being tranfported, may lofe fume vor 
Jatile and exalted Parts, which contribute to give it.a 
more exquifige Taftee ) | i 
When Coffee hath been dried, its Sait becomes a little. 
more alkaline, and its Sulphurs are more exalted than they < 
wette’s and that is it which makes it thén have a ftronger 
aod more agreeable Smell than before. ‘This {mall Calci+ 
nation makes alfo its parts fitter for producing thofe 4 
Effeéts we have attributed to Coffee. It fortities the Sto- 
mach and Brains, by its volatile and exalted Principles, ) - 
which divide and attenuate the dull and grofs Juices they 
meet with in their way. ‘It helps Digeftiga, by rarifying ~ 
the grofs and vifcous parts of the Foods, with its oily and 
alkaline Principles. Laftly, It fupprefles the Fumes that 
proceed ‘from excels of Wine, by binding and precipitating 
the fame down along with it. In fhort, as thefe Vapours 
are acid ; and that Coffee, ag we have oblerved, becomes — 

- Alkaline, by a kind of Calcination it fuftains, it’s eafy to 
apprehend its efficacy in operating upon thefe Vapours, |: 
and precipitating of them. > ei ' - 

‘Coffee drank to excefs is at léaft as pernicious as the mo- 

~ derate ule of it is wholefome to many Perfons. TheIncon. - 

 veniences in this cafe which do attend it aré, that it hinders - 
People to Sleep, makes them lean, fupprefles venereal Inc¢lis. 
nations, and enfeebles the Body ; and the reafon is, becaufe it _ 
does then rarify, and throughout attenuate the Humours, ~ 
and caules extraordinary Fermentations thereip, which af- 
terwards deprives the fluid and folid aha oC eRe Spirits. 
they had occation for, in order to perform their refpeétive 
Offices ; and hence it is, that many Perfons that have been 
ufed to drink too much Coffee, become infirin, and parali- - 


~ 


tick, as Willis, and other Phyticians,*have oblerved- 

They have made a Liquor in Franee of dried Rye, a lit- 
tle grounded, that is fomewhat like Coffees Beans alfo'and °. 
Barley, as well asfeveral other Seeds, prepared after that. 
manner, will ferve the fame turn 5 but none of then” 
will do as well as Coffee. cae Eyl Ae 


f 
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OW are to chufe that which is new, the Choice, 
Leaves green and wholfome,and of aViolet 
Smell and Tafte. You fhould keep it in Glafs, 
or Boxes well ftopt up, for fear it may otherwife 
lofe much of its good Smell and pleafant Tafte. 
It’s good for the diforders of the Brain and $004 Ef 
Nerves : It refrefhes the Spirits, fupprefles Va-!*"* 
~ pours, cures the Head-ach, prevents Drowzinefs, 
helps Digeftion, purifies the Blood, provokes 
Urine, and is good for pthifical and fcorbutick 
. Perfons. os | 
We do not find that Tea produces any ill  Efe&s 
Effedts ; however, it may, if taken too liberally, 
make the Blood grow a little too fubtil. 
It contains much exalted Salt, and volatile Oil. Principles. 
It agrees at all times, with any Age and Con- oc SU 
- ftitution. Sie 


REMARKS. 


4 S we are ready to follow that which is good in the 
“\.. the manner of other Nations living,.we have not 
neglected the ufe of a Liquor, which many of the eaftern 
People drink, and prepare with the Leaves of Tea, infu- 
fed hot into fome Liquor, fuch as Water or Milk, till the | 
_ Liquor has acquired the Tinéture of thefe Leaves, and. a, 
» pleafant Tafte and Smell. 
The Leaves of Tea are oblong, fharp-pointed, fmall, 
a little dented on the fides, and of a green Colour : They 


a ws 2 


grow upon {mall Shrubs, like enough unto: Myrtle, and ih WER 


without any Diftin@ion in a poor as well as fat Soil. The 
Chinese, Faponez¢, and Siameze, among whom this Shrub 
is very common, gather its Leaves in the Spring, while 
they are yet fmall and tender, and when they are dried, 
they export them into foreign Parts. ¢ 
' The. Fapoweze do alfo very carefully cultivate another Chgg. oy — 
‘kind of Tea, called Chua, or Tcha: The Leaves are like yopq. 
-thofe of common Tea, but fmaller, of amore bright green, 
Anclining to the yellow, and of a much more Co 
. afte 
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Tafte and Smell. Théfe Leaves grow aipon a Shrub of 
the bignefs of a Goofeberry-tree « They dry them as they 
dothe other, and fend them into foreign parts. Some call 
them improperly the Flowers of Tea, becaufe they are 
looked upon to be better tafted than the common Tea. 
Tea is very wholfome, fince it produces many good Ef 
fe€ts, and few bad ones, and may be preferred before 
Coffee; for the immoderate ufe of Coffee is fometimes 
very pernicious 3 but we fee fome who will drink ten or ° 
twelve Difhes of Tea a Day, without any hurt at all. 


- Moftof the guod Effeéts that we have attributed to Tea, - 


Osber 


ie Drinks. 


Marden- 
hair Tea, 
&c. 


proceeds from ‘ts volatile and exalted Salts, that are ca-— 
pable of feretting into all the receffes of the Parts. It 
fortifres the Stomach, by the help of thefe fame volatile 
Principles, and moreover by fome confuming, Particles we 
know it contains, by its Afirietion, and little bitter tafte 
it has. It purifies the Blood, becaufe it retains it in its 


| juk Fluidity, by breaking the gfofs things that obftrué its - , 


motion. Laftly, {ts oily and balfamick Particles: being » 
conycyed into different parts of the Body, confume and 
embarafs the fharp and pungent Salts they meet with in 
their way; and for that’ reafon, the ufe of them is good 
for pthifical Peoples | 
It’s faid, thofe wha commonly make ufe of Tea in thole. 
Countries: where it grows, are never affiéted with the 


- Stone or Gout: Indeed, we do not find they who fre- .- 


quently drink it among Us, rap the fame benefit by it 5; 
perhaps becaufe they do not fend us the beft, or if they 
do, Time and the leagth of the Voyage, makes it lofe 
much of its Vertue. ie 

They prepare a quantity of other Drinks of Juniper- 
berries, Anileed, Fennel, Cogiander, or laftly, “of the 
Leaves of Betony, Sage, Rofemary, and feveral others, 
which ought to be {uited to the Conftitution and Ail-- 
ments of thofe they are prepared for: They are made af- 
ter the fame manner as Tea is, and are drank with or 
without Sugar. ak | we . 

They have alfo for fome time paft made ufe of Maiden= 
hair and the like Herbs infufed in hot Water, and drankit 
like Tea 2 Thefe Drinks are moiftning, and pectoral 5 
they are alfo well tafted encugh, and are at leaitas whole 
fome as [eae / 
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